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Les SS r Bed KER DAG. 


BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS * CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 


WHERE THE HOGS ARE CUT. NOT WHERE THEY ARE KILLED, is whot counts! By culting 
shipped-in DRESSED HOGS, o Packer has o PRICE ADVANTAGE cvrer o competifor who 
«ills and cuts shipped-in live hogs, ond co PRODUCT ADVANTAGE over a competitor 
who purchoses shipped-in ccrload iots of green pork culs 





THE PRICE ADVANTAGE, becouse c Hog Belt Sieughterer con put up Dressed Hogs 
cpproximately $1.00 to $2.00 a Cwt. cheoper thon a Sloughterer who has to hove 
iwe hogs shipped-in and suffer «a 2°. fo 4°. tissue shrink. as well as death losses 
omd bruising in transit. 


THE PRODUCT ADVANTAGE over fotigued cppearing Pork Cuts, not only because the 
tuts and trimmings derived from shipped-in Dressed Hogs con be cut and trimmed 
‘o svit the Buyer's own peculiar requirements but clso becouse they are fresher, 
since they have been encased in the corcoss during shipment ond protected from 
the exposure ond deterioration to which Cuts shipments cre sulsjected. 


A telephone coll to us will not only give you the broadest possible coverage of cl 
Dressed Hog Buyers or Sellers, but ciso the most cccurcte morkel appraisal 





OUR CREDO 
To constantly strive to divide, equally, between Buyer and Seller, c 
through the Busse Denominctor Pricing Method, the economic savings +e C ku 
inherent in the shipping of Dressed Hogs, instead of Live Hogs. 1ONG DISTANCE 
! WEBSTER 9 











BUSSE 
BASIC DENONINATOR SCHEDULE 
PACKER STYLE DRESSED HOG: 
CRESSED PIGS » DENOMINATOR © LIVE MARKET 
F fa ? enka 
t y 4é x é + 
CR. BUTCHERS » DENOMINATOR © LIVE MARKET 


3g = 


CRESSED SOWS « DENOMINATOR + LIVE MARKEA 


Write us for complete information cond your handy size permanent personal copy of the 


Busse: BASIC DRESSED HOG DENOMINATOR SCHEDULE 


ORIG! NATORS AND td dad dd ll THE DRESSED HOG BUSINESS 











Capacities from 75 to 2,000 pounds 
(Vacuum Mixer) 











[The Vacuum - 
thats “FIRST 


on all counts QUALITY 
—eacws..iociowis ies | SAUSAGE MACHINERY 


_ first in the este 
aaa ae Vacuum Mixers put 20% for more than 80 years 








heiat ‘ ct _ , ' , 
ackers. . a air rote * BUFFALO equipment is noted for its sound design . .. sturdy con- 
meat Pp : ery casing, eliminate “Fe d like struction .. . safety and sanitation . . . dependable performance and 
ore meat 10 ever) toc With a record ii coast-to-coast factory service. BUFFALO is first in offering new provi 
m i better curing qualities. Vy i Mixer features that increase plant efficiency and protect product quality. 
= ye acuu 
color, g!¥ : BUFFALO a 
+nves a } v 
ern en John E. Smith’s Sons C 
dat, you can investi ohn E. Smith's Sons Co. 
‘ 2 “of gs 
with absolute CO 50 BROADWAY BUFFALO 3, N. Y. 
| Sales and Service Offices in Principal Cities 





aiwost Send for these informative Booklets 


COMPLETE LINE OF 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
SAUSAGE -MAKING 






I am interested in the following: 
MACHINERY (] Silent Cutter [| Smokemaster [[] Head Cheese Cutter 
, , ange GRINDERS, Capacities from [| Mixer | Grinder Pork Fat Cuber 
Widest © 000 to 15, . per hour 


(| Casing Applier (1) Stuffer 
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How to Dry Cure Bacon 
for Quicker Cash Turnover! 


4] 








In 7% hours—40,000 Ibs. (12-14 Ib. bellies) 
can be put “in Cure’ with one PENETRONIC 
Machine. Ready to smoke in just 3 days! 
Your dollars keep moving! 




















‘ ” 
y NEW PROCESS CUTS COSTS BY “DRY CURING” BACON 
OF HIGHER UNIFORM QUALITY IN JUST 3 DAYS! 
Bg bellies. Reduces labor costs. Speeds 
sroved inventory turnover — “dry-cures” in 
ays just 3 days. And constantly produces 
bacon of exceptional uniformity! 
The secret is fast penetration of 
BEOEESSING MACHINE PENETRONIC Bacon Mix. It results 
ee in uniform salt content .. . firm fat , 
“DRY CURE” BACON MIX- . . « long-fixed, bright pink lean Profitable PLUS Applications 
meat . . . and long stability of the 
| soma saan, site Saves: of PENETRONIC Process 
M nd more packers are enjoying Check inte the advantages of : ake 
prose nt that PENETRONIC better, quicker curing with Griffin’s Cure Beet! for: Orytan te: eet 
(iets re j 
offers you: It eliminates old-style cur- PENETRONIC Process. Write or A' days... Corned Beef in 4 
Lye: ing boxes— and soggy, brine-soaked phone today for details. to 5 days...Dry-Cured Bone- 
less Hams in 5 days...Plates 
sinine > in 3 days. PENETRONIC means 
> ° ° ° ° 
~ quick, quality curing for quick 
Special E cash profits. 
in LABORATORIES, INC. 





in Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St.e NEWARK 5, 37 Empire St.» LOS ANGELES 58, 4900 Gifford Ave.» TORONTO 2, 115 George St. 
Laboratories Griffith do Brasil, S.A.— Caixa Postal 300 Mogi das Cruzes, Est. S.P., Brasil 
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Water Heaters Controlled by Powers Accritem Regulators 


What’s Your Water Temperature 





Control Problem? 
QTE . with their many types of 
Misemoentic regulators and 


60 years experience is well qualified to help you find 
the right type of control for these applications: 





Forced Hot Water Heating Systems; various types of Water 
Heaters and Heat Exchangers; Jacket Water Cooling for 
Air Compressors, Diesel and Gas Engines also Cyclotrons, 
Chocolate Enrobers and Plastic forming Presses; all types of 
Shower Baths and Hospital Hydrotherapy; processing X-Ray, 
Regular and Colored Film — and hundreds of other uses. 


Only one of Powers varied line of water temperature 
controls is shown here... the Accritem Regulator. It’s 
compressed air operated, has calibrated dial temper- 
ature adjustment, adjustable sensitivity and many other 
features described in Condensed Catalog 3035. 


Compressed Air 
Operated 


Powers POWERS 
ACCRITEM REGULATOR TANK THERMOMETER 








Only one 
of many 
applications 
Small Size. 
Bulb is 
12” long 








Powers Accritem Regulators Give Years Of Dependable Service 


— RS ACCRITEM 


GULATOR 
TEMPERED = 
| waren OUTLET 
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TEMPERATURE 
ADJUSTMENT 


HOT 

mee ACCRITEM REGULATORS Control these POWERS 
FLOWRITE Diaphragm Valves which regulate 

(a92) temperature of heaters in photo above. 


THE POWERS REGULATOR COMPANY 
Skokie, Ill. © Offices in Over 50 Cities, see your phone book. 
OVER 60 YEARS OF WATER TEMPERATURE CONTROL 
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Benson Seeks to Head Off Rail Rate Hike 


Secretary of Agriculture Ezra Taft Benson has advised the 
President’s emergency railroad board to turn down the demands 
of nonoperating unions for better contracts. In a letter to 
Charles Loring, president of the emergency board, Benson said 
farmers and the USDA are “greatly concerned” over the dispute. 
The three-man board is holding hearings in Chicago on the 
threatened strike of 1,000,000 nonoperating employes on 130 
Class I railroads. 

“One of the main causes of the drop in farm prices and farm 
income is the continued increase in marketing costs, of which 
railroad freight rates are an important part,” Benson said. “We 
feel strongly that it would be unwise now to increase railroad 
operating costs by an amount large enough to provide any basis 
for another round of increases in freight rates on farm prod- 
ucts.” His letter brought immediate railway union protests. 


Hoover Sees No Signs of Depression 


Former President Hoover said this week that he sees no signs 
of another depression “anywhere on the landscape at the present 
time.” A mixture of surplus production and “dehydrated opti- 
mism” account for the current slump, he asserted. If the dip be- 
comes worse, however, Mr. Hoover said, he would follow the pro- 
posals of President Eisenhower and reduce taxes to increase 
consumer buying power and absorb surplus goods. 

The former President analyzed the depression of the 1930’s 
and the present downtrend at the annual George Washington 
Day dinner of the American Good Government Society in Wash- 
ington, D. C. The “combustible” materials that led to the great 
depression when he was in the White House are not present now, 
he said. 


Tax Relief for Individuals Predicted 


Senate Democratic Leader Lyndon B. Johnson (Tex.) has pre- 
dicted flatly that Congress will approve some increase in personal 
income tax exemptions. He said he thinks the increase will be 
$200, from $600 to $800 as proposed by Senator Walter F. George 
(D.-Ga.). A well-informed Republican said Wednesday that 
President Eisenhower probably will permit Congress to go ahead 
with some further tax relief for individuals later in this session. 


Armour Revamping Chicago Plant 


A $10,000,000 program to modernize the Chicago plant of 
Armour and Company was outlined by F. W. Specht, Armour 
president and chairman, at the annual meeting of company share- 
holders. Thg two-year program, he said, “will pay out much 
faster in relation to its costs than anything the company has 
ever done.” Specht announced that Armour will discontinue pub- 
lishing quarterly financial statements because they have been 
found to be“‘more misleading than informative.” (See page 22 
for more detailed story.) 
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FOOD MOTIF is portrayed in brilliantly colored murals on cooler walls, providing a pleasant setting in which to work. 


Modern Decor Makes Plant a Show Place 


But behind the striking appearance is an efficient, 


highly sanitary sausage meat packaging operation 








FRANK PEELING—Peelers place product in plastic trays which then travel to packaging line on gravity conveyor. 
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HERE ARE GLENDALE'S owners, Bob and Morey Rosenthal, and a display of the firm's prepackaged sausage line. 


UILD a show place sausage kitchen 
—one in which customers can’t 
help but be favorably impressed! 
This was the instruction that Morey 
Rosenthal, president, Glendale Provision 
Co., Detroit, gave the Austin Company, 
Cleveland, industrial builders, when 
planning modifications to his plant. 
The first phase of the expansion pro- 
gram, which has doubled the overall 
production area of the plant, has been 
completed. It truly is a show place. 
But more than that, it’s a plant that 


4 


PACKAGE TRANSFER—Frank packages spill off onto 


produces an attractive sausage line in 
the most modern and sanitary way. 
Housing, the plant’s packaging opera- 
tions, the new second story addition fea- 
tures food scene murals placed around 
the upper level of the entire wall in 
this 70x108-ft. packaging department. 
As most of the visitors will be food 
dealers, Rosenthal decided to portray 
the broader variety of foods found in 
retail stores rather than just the theme 
of sausage packaging in the murals. 
Enhancing the striking appearance 
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of this unique packaging department 
are several factors. 

First there is a continuous fluorescent 
lighting system set in banks similar 
to those used in super markets. Bob 
Rosenthal, vice president, says that be- 
sides providing a high-level of cool 
lighting, the system allows the visit- 
ing customer to see the product under 
light conditions identical with those in 
his store. 3 

Second, the ceiling area in the room 
is 14 feet high, giving the wholé room 


transfer conveyor, then move to check weighing and pack-off stations. 








Loaf Slicing 





FIBROUS casings are stripped from loaves 
intended for slicing. 


a spacious appearance. Management 
believes the higher ceiling permits more 
comfortable air movement in the room. 
There is a greater mass of air to dis- 
sipate introduced heat and, consequent- 
ly, there are no sudden movements of 
cold air to cause worker discomfort. 

Third, the wall, tiled to a seven foot 
level, acts as a footlight for the muraled 
portion of the walls. 

Fourth, all women employes in the 
packaging room wear a frock outer 
garment and a guard type hair net- 
ting. This combination of plus factors 
gives Glendale a packaging room cer- 
tain to impress any visitor with its 
cleanliness and sanitation. 

Gebhardt ceiling type units provide 
refrigeration for the packaging room 
which is held at 50° F. The high ceil- 
ing area has permitted ready installa- 
tion of these units in an orderly and 
effective manner. Set in the center of 
the room, the ceiling units give a uni- 
form distribution of cooled air. Each 


OVERALL view show placement of ceiling type refrigeration units. 


14 


oie 


LOAVES ARE sliced to unit count. Workers place slices on parchment paper, weigh and stack 


itt, =. 





slices and then place them on trays for movement to packaging line. 


of the units has a Hubbel back pres- 
sure regulator and they all drain into 
a central piping system. Refrigeration 
travels to them from a main line which 
is insulated with cork and wrapped in 
aluminum sheets. Ample room is pro- 
vided around each of the units for serv- 
icing or adjustment. 

With sufficient floor area for its oper- 
ational layouts, management has sepa- 
rated its packaging operation into two 
main divisions with additional work 
tables to handle overflow of any prod- 
uct. One section handles the frank- 
furter packaging operation which ac- 
counts for the larger percentage of 
the volume of business. The firm pack- 
ages about seven varieties of frank- 
furters, some of which, as the Lanky 
—the long frankfurter made to fit the 
whole of the typical frankfurter bun, 
represent plant innovations which since 
have been adopted by other packers. 
The package for this frank was pro- 
vided by Milprint, Inc. 


Cage lots of frankfurters move from 
the chill cooler via an insulated ele- 
vator shaft, reported to be the first 
of its kind in the industry, to the large 
150,000-lb. holding cooler. The elevator 
has a capacity of four cages. Rosen- 
thal says the chill cooler on the first 
floor also will house the packaged items 
as they come from the packaging room, 
making one area serve a dual purpose, 
first to chill the product as it comes 
from the shower or smokehouse and 
then to hold the packaged sausage 
items. 

In the holding cooler, which is re- 
frigerated by Gebhardt units at a tem- 
perature of 42° F. and which also is 
14 feet high, the frankfurters are 
placed in holding bins, each of which 
has a capacity of 38 cages, and from 
which they are then moved in truck 
lots to the packaging room. 

Moving the processed meats from the 
chill cooler into the holding cooler, 
placing them in holding bins, and then 
moving them as needed into the pack- 
aging room, frees the packaging room 
of a clutter of cages and expedites the 
overall movement of product. This 
procedure is the specific responsibility 
of one person. 

Frankfurters move to the peeling 
station which is located at one end of 
the packaging room. The frankfurters 
are peeled and placed in plastic pans 
which hold approximately ten pounds. 
Stored on the top tray of a two-level 
ceiling suspended table top, the filled 
trays are placed on a roller top inclined 
Rapid Standard conveyor. This con- 
veyor moves the frankfurters to a pack- 
off station where the filled trays are 
transferred to a shelf-type truck for 
movement to the feeding station of the 
Corley-Miller packaging layout. Each 
of the filled trays contains a produc- 
tion number assigned to the peelers’ 
work on an output basis. Management 
chose plastic trays because of their 
light weight and ease with which they 
can be cleaned. 

The Corely-Miller conveyor 


gives 
(Continued on page 80) 
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“l J PROFITS 





when sausage makers use 


ACCOLINE 


U.S. PAT. PEND. 


Only ACCOLINE® contains the 
fabulous phosphate combination S$37 

















. ow oe ae eee oe Se ae a 


____ SS... 
5 O 4 S i N ~ KA D | S O N | ROBSIN-KADISON LABORATORIES, Inc. 


3401 S. Halsted St., Chicago 8, Illinois 





| 
| | 
LABORATORIES, inc | Sv" | 
| Yes, I am willing to be convinced of the amazing | 
Fine ingredients for the Sausage and Meat silt | properties of Accoline®. Please send me: | 
Main Office | 0 A FREE sample {2 Ibs. £4 lbs. 1 6 lbs. so | 
that I may test it in actual use in my plant. 
3401 S. HALSTED STREET l see I : 
CHICAGO 8, ILLINOIS, U.S.A. | (.) A trial drum, 50 lbs., on approval. 
Cable Address 'Bobby” | NAME- 
| posrrion | 
ASSOCIATES | | 
HARRY eens co. | COMPANY : 
CHEMI AL inoustey j ADDRESS ZONE : 
Deventer, Holland | See SU srate 


M.1.D. approval application on file. 
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BAG IS PULLED UP and folded over ribbed down fore quarter, 


HIND QUARTER is covered on hook and ends tucked with beef pins. 








Ship Beef in Show-Through Bags 


New wrap permits buyer to see meat without 


handling it, cuts shrinkage and loss of bloom 


ANY a meat retailer demands to 

see what he buys. When shopping 

in a wholesaler’s cooler, he often 

will break open a barrel or box to in- 

spect pork loins, butts or other product. 

Wholesalers recognize this tendency 

and generally charge a premium for 
meats selected in this manner. 

Also, a retailer who orders by tele- 


before he accepts it at his meat market. 

To meet this demand for meat visibil- 
ity at the point of delivery, Goodyear 
and Milprint are introducing trans- 
parent Pliofilm Milpouches for bagging 
beef quarters and beef primal cuts. 
Made of an air permeable and moisture- 
proof transparent Pliofilm, the bag of- 
fers greater resistance to rough han- 


phone at times wants to see the product dling and is said to reduce shrinkage. 





AFTER 24 HOURS on a delivery truck, two beef ribs were photographed in full color. Note 
dramatic difference in color. The cut at right was protected with the new pouch while the cut 


at left was uncovered. In reproducing the above black and white engraving from the full color 


photograph, the rib eye at left became somewhat darker than it appeared in the original photo. 
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A Missouri Valley packer whose firm 
has used the bags said the ability to 
make delivery without removing the 
wrap for inspection is a major advan- 
tage. He pointed out that the retailers 
would, at times, tear the convent-.onal 
wrap to see the meat and then reject it. 
Thus the meat was not sold and the 
wrap was wasted. 

Besides compelling the packer to 
stand a double bagging expense, this 
practice subjects the packer to the addi- 
tional expense of trimming the exposed 
meats which might be soiled or dam- 
aged on the return trip. The packer 
also said the bags lowered shrink loss 
of beef quarters held in the plant’s sales 
cooler. 

Depending upon the plant practice, 
beef sides take a shrink up to 3 per 
cent which is considered essential for 
good beef merchandising. However, ke- 
vond this level, shrink is a needless loss. 
Yet it remains a fact that beef, as it is 
held in the sales cooler, continues to 
shrink beyond 3 per cent. As the entire 
beef sales cooler will not be cleaned out 
at once, some of the slower moving 
quarters or primal cuts will remain sev- 
eral days and, under conventional hold- 
ing conditions, take additional shrink. 

The Missouri Valley packer has solved 
this problem with the new transparent 
bags. The slower moving cuts or quar- 
ters are bagged with the transparent 
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GLOBE 









Semi-Automatic 
EXACT-O-FILL 
Fills—Seals—Cuts Links 
from continuous lengths 
of casing in exact weights. 







Patents Pending 





EXACT-O-CLIP 
Air tight — pressure 
sealed — will not injure 
casing. 


Now for the first time Globe offers to 
the Industry a semi-automatic machine 
which fills exact weights of product into 
continuous lengths of casing, seals off 
each length with an amazing new alumi- 





4000 S. PRINCETON AVE. 
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MEASURES - FILLS + SEALS 












EXACT-O-FILLER 
Meters exact weights 
of semi-viscous ma- 
terial — adjustable 
from 6 oz. to 20 oz.— 
Air operated—Sani- 
tary — Available as 
separate unit. 


EXACT-O-CLIPPER 
Gathers and seals casing 
tight with aluminum clip 
—closes both ends of link 
—4800 clips per reel—low 
cost closure clips—air op- 
erated—Available as sepa- 
rate unit. 


num clip and cuts the link free. All with 
the use of one operator. 

© Measures 6 oz. to 20 oz. © Saves 20% 
casing costs © Saves up to 75% Labor costs 
© improves package appeal @ Easy to clean. 


The GLOBE Company 


MANUFACTURERS SINCE 1914 


CHICAGO 9, ILLINOIS 
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Batavia heavy duty all- 
steel door and frame. 
Note breaker strip to 
prevent warping, rvb- 
ber gasket for perfect 
seal. 











means best* 


in Refrigerated Delivery 


|e Soott Petersen: 
| ¢ Liver Sausage 

















“*best for ‘\many stop’’ routes 


A refrigerated) body door is slammed shut 
thousands of. ‘times a year. To take this 
heavy use, and fll stay temperature- 

tight, Batavia provides a sturdier, all-steel 

othe!  distingui shing mark of 

ber eatures provide the 

find in Batavia 

hat assures true 

fon why it 

‘today’ s finest, most 

Z Batavia 
— Illinois. 
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NEW BAG STANDS up well under mixed carlot handling conditions. 


pouch. There is no moisture collection 
problem as the bags are pre-punched to 
allow drainage of the small amount of 
moisture which might collect at the 
bottom. Since the retailer can see the 
degree of finish on the bagged beef as 
well as the degree of marbling in the 
exposed eye, the wrapped product is 
sold without difficulty. 

While there are no complete user re- 
ports available as yet, there is every 


reason to believe the new bag could be 
the protective covering for the beef 
quarter through an entire distributive 
cycle. Received by the wholesaler, the 
quarters or cuts could remain in his 
coolers in the original packer placed 
bag and move out thus protected from 
his cooler to the retailer. Buyers in the 
wholesaler’s cooler can see all the visual 
factors that determine selection of beef 
quarters such as bone coloring, con- 


formation and finish, the buttons, etc. 

The manufacturers assert that the 
bag saves approximately 1.1 per cent 
of shrink undergone by the average 
beef quarter in a sales cycle. While the 
bag permits the beef to breath to retain 
its desired bloom, it does not allow 
moisture loss. 

In an experiment, one rib was 
wrapped in the new bag and its mate 
was shipped unwrapped. The two ribs 
then made a round trip on a packer’s 
delivery run lasting 24 hours in rela- 
tively warm weather. The wrapped 
product had no weight loss and showed 
good bloom and coloring at the exposed 
eye. The unwrapped product had a dis- 
colored eye and a shrink loss of 1.8 
per cent. 

It is claimed that the new bag will 
retain the bloom on beef without any 
signs of sliming up to ten days. The 
new bag is said to withstand rough han- 
dling, being shatter and tear proof. Any 
puncturing that might be caused by a 
bone of the side, a meat hook or box 
corner in a mixed load will be confined 
to the area of the initial opening, it is 
stated. Since it does not absorb mois- 
ture, the bag will retain its strength, 
even when adverse temperature condi- 
tions cause the beef to sweat. 

The Milpouches come in eight differ- 
ent sizes to accommodate small, medium 
and large fore and hind quarters and 
the primal cuts of rounds, loins, ribs 
and chucks. 








Offers 


OVERHEAD 
TRACKING 


COMPLETE 


NEW YORK 
TRAMRAIL CO. INC. 


SYSTEMS 


Either Fabricated or Erected 
for MEAT HANDLING in the 








CAINCO is 








S eatonimg4 


for tastier products ... pepped-up sales! 


@ CAINCO SEASONINGS ésatisfy! Whether 
you prefer soluble seasonings or natural spices 
CAINCO is the answer to your sausage season- 
ing problems! 


CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty 





PACKINGHOUSE 
PROVISION PLANT 
WHOLESALE MEAT PLANT 
RETAIL MARKET 
CANNING PLANT 
LOCKER PLANT 











N FOR INFORMATION 
¥ WRITE OR PHONE 


SNEW YORK TRAMRAIL CO. Inc. 


re) Melrose 5-1686 
345-349 Rider Avenue @ New York 51, N. Y. 
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products a taste appeal that pays big dividends 
. . - assure absolute uniformity batch after batch! 


CAINCO Natural Spices are perfectly blended 
to suit your most discriminating requirements .. . 
give your products a quality appeal that wins 
new customers and invites profitable repeat sales! 
Make the logical switch NOW to CAINCO! 








CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS 


SUperior 7-3611 








19 








Plant Operations 








END PANELS are stitched to cartons in Swift's box plant. 


FRESH PORK products are sealed in box by stapling. 





How the Wire Staple Is Used in a 


STAPLES ARE used to close ends on pork butt wraps. 





IDENTIFICATION tag is stapled to load of pork shoulder butts. 


Variety of Packinghouse Operations 


HE meat packing industry, like 

many industries with distinctive 
fastening problems, has giving consider- 
able attention to the advantages of 
stapling as a fast, economical and secure 
closing method. The ability of stapling 
equipment to withstand the effects of 
extreme temperatures is another impor- 
tant factor in its use by meat packers. 
The combination of durability and econ- 
omy has made stapling part of the 
packing operations in the Chicago 
plants of Swift and Company and Oscar 
Mayer and Co. 

In the box factory at Swift and Com- 
pany, two Bostitch Bliss heavy duty 
stitchers are used for stapling end 
panels to Bliss-style fibre boxes for the 
packing of various fresh pork cuts. 
Each stitcher has a special attachment 
for holding the end panels in place dur- 
ing the operation, and a deep throat to 
facilitate proper placement of the box 


in the machine. By adding a post to the 
base of the machines, they can be con- 
verted from arm stitchers to post bot- 
tomers. Some of the boxes used here 
are the 50-lb., 275-lb. test telescope 
box and the 100-lb., 400-lb. test tele- 
scope box. 

The supervisor of Swift’s box factory, 
Charles J. Adams, has worked for Swift 
since 1926 and has been head of his 
department for the past six years. The 
first stitchers and Bliss-style fibre boxes 
used by this company replaced nailed 
wooden crates. Adams says the lighter 
weight of the fibre boxes and staples 
reduce freight.charges considerably. In 
addition, stitching is a third again as 
fast as nailing, according to Adams, and 
two men are able to turn out an aver- 
age of 1,600 boxes between them during 
a regular eight-hour day. 

In Swift’s fresh pork packing depart- 
ment, there are five more Bostitch Bliss 


The 


heavy duty stitchers which are used for 
the closing of fibre containers holding 
all cuts, sizes, shapes and weights of 


. meat. These stitchers are equipped with 


sealing blades and quick-lift, roller-ball 
tables to accommodate boxes of differ- 
ent sizes and weight. 

Foreman Joe Rybak, who has been 
with Swift for 20 years, says that de- 
spite the great amount of condensation 
after the packing room is hosed, the 
stitchers do not rust, corrode or show 
other bad effects. They require little 
servicing, although maintenance crews 
give them a checkup approximately 
once every month. When the steam is 
being used, the temperature may reach 
as high as 85° F., dropping back to 45 
or 50°, which is normal room tempera- 
ture. 

Rybak also likes the staples and fibre 
boxes because they are light and easy 
to handle, and at the same time are 
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durable and hold up well under all 
kinds of atmospheric conditions and 
rough handling. 

At Oscar Mayer and Company, now 
in its 70th year of operation, stapling 
equipment is used for numerous fasten- 
ing jobs. 

End panels on Bliss-type, open-end 
fibre freezer boxes, used for shipping 
boneless beef, are stapled with a Bo- 
stitch-Bliss heavy duty stitcher on a 
$8-in. arm. This machine was installed 
in 1948. Charles F. Kasch, one of 
Mayer’s top industrial engineers, says 
that on this operation staples do an 
excellent job because they make possible 
an economical and speedy operation 
and provide a firm fastening. 

Another effective stapling operation 
at Oscar Mayer and Company is found 
in the smoked meats department where 
a motor-driven, foot-operated Bostitch 
stapler is used for wrapping 3-lb. Sweet 
Morsel pork shoulder butts. 

After the butt has been placed in a 
Pliofilm bag, a woman employe twists 
each end of the wrapper, quickly apply- 
ing a staple in the ends with her Bo- 
stitch stapling machine. According to 
Joe Einsweiler, supervisor of the de- 
partment and a veteran of 21 years 
with the firm, stapling the bags is three 
times as fast as string-tying, the 
method the stapling machine replaced. 
He says that stapling is a fast, clean 
method which results in a neater, more 
salable package. 





Ship Mixed Temperature Loads in Same Trailer 


New compartmentalized trailers per- 
mit handling of mixed loads of en- 
tirely different characteristics and re- 
quiring different degrees of refrigera- 
tion. The trailers are the final result 
of a development started in 1949 when 
Fruehauf-Carter Trailer Co. was auth- 
orized to construct ten experimental 
units for exclusive use of Wehby Sys- 
tem-Mohawk Motor Lines, Nashville. 

In a typical shipment, the origin 
point is in St. Louis, where compart- 
ment No. 1 is loaded with 8,000 Ibs. of 
packinghouse products destined to 


Birmingham; compartment No. 2 with 
6,000 lbs. of bakers’ yeast destined to 
Nashville, and Compartment No. 3 
with 1,400 lbs. of TV sets for Paducah. 

The trailer is divided into three com- 
partments separated by moveable 
bulkheads which can vary in size from 
2 ft. up. Each compartment has individ- 
ual temperature controls. The trailer 
has the advantage of delivering smaller 
perishable orders that would otherwise 
have to move by a smaller vehicle or at 
much greater expense in a full-size 
refrigerated van, 








All ATMOS Smokehouses and Smoke Gen- 
erators are engineered to your individual 
requirements . . . our experience is your 
guarantee of satisfaction. 





ATMOS = The First Name in Air Conditioned Smokehouses! 


ATMOS = Offers More Trouble-Free Operation! 


FORT ENGINEERING & SALES LTD. 
1971 Tansley St., Montreal, Canada Cherrier 2166 Hamburg 4, Germany 37 Empire Street 





Guarantee 

Absolute Uniformity 

New Units Installed with Minimum 
Shut Down Time 

Highest Possible Yields 





MITTELHAUSER & WALTER 


MODERNIZE 
YOUR SMOKEHOUSES 


at less cost than you think 


with ATMOS 





1. Expertly Engineered 

2. Highest Quality Workmanship 
3. Shrinkage Savings 

4. Labor Savings 

5. Internal Meat Temperature 

6. 

ye 

8. 


PHONE EASTGATE 7.-43!! 


one} se) 7 -Wared, | 


955 W. SCHUBERT AVENUE ° 


CHICAGO 14 


Call or write for an 
engineered survey... 
there is no obligation. 


ILLINOIS 


GRIFFITH LABORATORIES 
Newark 5, N. J. 








The National Provisioner—February 27, 1954 











$10,000,000 Modernization Program 
Underway at Armour’s Chicago Plant 








$10,000,000 modernization program 

that is getting underway at Ar- 
mour and Company’s Chicago plant in 
an effort to eliminate obsolescence and 
inefficient operations was described by 
F. W. Specht, Armour president and 
chairman, at the recent annual meeting 
of Armour shareholders in Chicago. 

The two-year program, Specht said, 
“will pay out much faster in relation to 
its costs than anything the company has 
ever done.” The Chicago plant, he ex- 
plained, is more than twice the size of 
any of Armour’s 33 other domestic 
plants and now includes 121 buildings 
covering 23 city blocks. At the end of 
the improvement program, 50 of the 
buildings, representing about 38 per 
cent of the plant’s present 7,600,000 
sq. ft. of floor space, will have been 
eliminated and the plant then will en- 
compass 11 city blocks. 

“We are not shrinking our business 
in Chicago through this modernization 
program,” Specht emphasized. “On the 
contrary, when we get this job done, 
we hope to grow in Chicago.” 

He pointed out that the ideal pack- 
ing plant requires a straight-line move- 
ment of products to keep trucking and 
handling at a minimum. In the Chica- 
go plant, however, it was found that a 
single piece of product might travel 
as much as a mile and a half during 
various stages of processing. “All of 
this moving and handling of product 
has cost us millions of dollars annually 
in excess of the costs we would have 
in a reasonably efficient operation,” he 
said. 

Last April the company began con- 
structing a new sausage kitchen that 
now is getting into operation. The sec- 
ond step was to consolidate in three 
cennecting buildings all curing opera- 
tions, formerly spread out in seven 
buildings. The new curing operation 
is about to get underway. The next 
step, Specht said, will be relocating 
hog slaughtering operations. 

Times have changed and space re- 
quirements of the Chicago plant have 
changed, the executive continued. “It 
used to take 55 days to cure a ham, 
for example. Now it takes seven days. 
With this faster turnover, we natur- 
ally can operate in much less space.” 

Armour’s western plants now also have 
been largely equipped with facilities to 
handle processing formerly done for 
them in Chicago, he added. 

Savings from the $10,000,000 pro- 
gram, Specht said, “will be very im- 
pressive.” If the company continued to 
operate the 50 buildings scheduled for 
abandonment, it would be necessary to 
spend $5,800,000 over the next several 
years for reconditioning to meet fed- 
eral inspection requirements. 

“It has been costing us $3,600,000 a 
year for maintenance and repairs at 
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Chicago,” he added. “When our pro- 
gram is completed, we will eliminate a 
very large part of this expense. In 
addition, we will save a considerable 
sum on heat, light, power, refrigera- 
tion, cleaning and watch service. The 
largest saving, however, will be in the 
cost of handling and processing meat.” 

Specht said that the company ex- 
pects continued progress in 1954. 
“Nevertheless, any improvements in 
Armour and Company’s results must 
come about through our efforts toward 
more economical processing and better 
merchandising. There is no prospect 
for general improvement in economic 
conditions or improvements in the 
livestock and meat situation which will 
benefit Armour and Company.” 

The Armour president announced 
that the company will discontinue pub- 
lishing quarterly financial statements 
because they have been found to be 
“more misleading” than informative. 

Because of the yearly cycle of oper- 
ation in the meat business, only an- 
nual profit and loss figures are mean- 
ingful, he said. “In the fore part of 
the fiscal year there are large accum- 
ulations of product and until these 
accumulations are sold through the 
summer months, results of operations 
are inconclusive. 

“The seasonal distortion grows out 
of the fact that the only practical way 
of getting a result in meat operations 








HOLIDAY ATMOSPHERE and sparkle of 
spring are captured in new pastel-colored 
cellophane wrapper for Easter hams being 
offered by Packaging Materials Service Di- 
vision of Milprint, Inc., Milwaukee, as added 
sales stimulus. Wreath of golden daffodils, 
interspersed with lilies-of-the-valley, encircles 
an unprinted window that permits immediate 
brand identification. Background of wreath 
is soft lavender, and huge colored egg with 
legend, “Happy Easter," caps flowers. Mil- 
print also has a stock ham wrap of gay tulip 
design with yellow and white striped back- 
ground. 


is to inventory at market prices, 
Therefore, if prices are advancing dur- 
ing the accumulating season and de- 
clining during the liquidating season, 
unrealized profits would be reported in 
the fore part of the year. Conversely, 
unrealized losses would be reported in 
the fore part of the year if these price 
trends were reversed. 

“The pattern of our quarterly re- 
sults since we instituted quarterly re- 
porting illustrates the violent fluctua- 
tions and the attending danger of 
drawing erroneous conclusions.” 

Armour’s quarterly results as ex- 
pressed in percentage of annual re. 
sults for the last four years were as 
follows: 

QUARTERS 


First . Second Third Fourth 
1953 17.73% 36.76% 0.81% 44.70%, 
1952 22.54 21.50 (14.96)* 70.92 
1951 47.84 17.14 17.38 17.64 
1950 29.26 20.03 18.42 32.29 
*Loss 


Operations of Armour and Company 
during the quarter ended January 31, 
1954, apparently resulted in a “slight” 
loss, Specht said. 

Shareholders elected two new mem- 
bers to the board of directors. James 
F. Donovan, trustee of the Central 
Manufacturing District in Chicago, 
fills the vacancy caused by the death 
last November of A. Watson Armour, 
whose term runs until 1955. Milton 
Steinbach, partner in Wertheim and 
Company, New York City securities 
firm, was named to a three-year term. 
Paul F. Clark, David A. Crawford, 
Chase Ulman and S. Mayner Wallace 
were re-elected as directors. 


House Group Sets Date 
For Open Farm Hearings 


The House Agriculture Committee 
will begin open hearings March 10 on 
general farm legislation, Chairman Clif- 
ford Hope (R. Kan.) announced. 

Secretary of Agriculture Ezra Taft 
Benson will be the first witness at the 
hearings, which are expected to run 
about four weeks. The committee then 
will hear from national farm organiza- 
tions, commodity groups and _ individ- 
uals. 

Crux of the farm problem, according 
to Rep. Hope, “is how can we assure 
the American people the abundant food 
supplies that they need without bring- 
ing economic ruin to the producers of 
this abundance.” 


Trends in Unemployment 
Compensation Legislation 


Legislation to liberalize the benefit 
provisions of unemployment compensa- 
tion laws has been proposed thus far 
this year in Michigan, New Jersey, New 
York, Rhode Island and Virginia. 

Broadening of the coverage of such 
laws has been advocated in Michigan, 
New Jersey and New York, while a bill 
to ease the unemployment compensa- 
tion tax burden on employers is pending 
in Virginia. 
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E.W. KNEIP, INC. 


BEEF +« VEAL e« PORK «+ OFFAL 
Boneless BEEF «+ Boneless VEAL + Boneless PORK 


ELMER KNEIP, Pres. . ELTON CHRISTENSEN, Exec. V. Pres. 
Est. 213A 


911 W. FULTON ST., CHICAGO 6, ILL. « Phone MOnroe 6-0222 


ELBURN PACKING CO. \ 


Carload Shippers of Quality Beef All Sales 


Est. 213 Thru 
ELBURN, ILLINOIS Chicago Office 


NEBRASKA BEEF CO. 911 W. Fulton St. 


Phone: 
QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 


Est. 409 


OMAHA, NEBRASKA / 


ROBERTS and OAKE inc. 


QUALITY PORK PRODUCTS SINCE 1895 

SWEETMEAT BRAND HAMS & BACON 

Union Stockyards ¢ Chicago, Illinois * Phone YArds 7-1900 
Madison, South Dakota 


JOHN BLANKENSHIP, Exec. Vice Pres. 
Est. 169 





ALL PLANTS UNDER B.A.I. INSPECTION 





Contact 


oe E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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Safer... 
more efficient... 
more uniform 
in production 


become semen 


Here is a really important advancement in 
the economical handling of hog bellies 
in your plant. 


Both the roller and the continuous feed belt on the 
new Dupps Bellyroller are made of wide 

checker plate to provide steadier feeding. The 
roller itself is liquid filled and adjusts automatically 
to allow for various thicknesses and produces 

a more uniform product. 


The new Dupps Bellyroller is ruggedly 
constructed of steel a// hot dip galvanized—designed 
to be extremely easy to clean, keep clean. 


Dupps engineers have given special attention 
to safety features. The new Dupps Bellyroller 
is safe and easy to operate. At the same time 
the rugged construction cuts maintenance 
costs to an absolute minimum. 


Write us today. We'd like to demonstrate how 


well the new Dupps Bellyroller will work for 
you in your plant. 





\, COMPANY 





GERMANTOWN, OHIO 


A 





MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 


The 
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American Nat'l Urges 
Increase in Cow 
Marketings Now 


Substantially greater number of cows 
will have to be marketed this year if 
the nation’s beef cattle herd is to be 
trimmed to efficient size, said F. £. 
Mollin, executive-secretary of the Amer. 
ican National Cattlemen’s Association, 
Denver, in analyzing the recent USDA 
cattle census. 

The annual census, as reported in 
THE NATIONAL PROVISIONER of Febru- 
ary 20, showed that there had been an 
increase of 5.6 per cent in the number 
of beef cows and a corresponding in. 
crease in dairy cow numbers between 
January 1, 1953, and January 1, 1954, 
accounting for the bulk of the increase 
of 1.1 per cent in total cattle numbers. 

“That census, although encouraging 
because the huge increases of recent 
years have been halted, shows us that 
we still have a big job to do to bring 
the breeding herd more in line with 
equitable demand,” Mollin declared. 

He pointed out that the American 
National Cattlemen’s Association had 
urged heavy slaughter of beef cows, 
particularly last year, as cattle numbers 
continued their fast upward climb. 
However, he said, cow prices fell too 
far below other cattle prices last fall, 
and many producers were reluctant to 
part with cull cows potentially able to 
bear at least one more calf which 
might bring more return. 

Mollin also pointed out that low 
prices last fall kept dairy cows off 
the market to contribute to the increase 
in numbers. 

“Those dairy cows are going to give 
beef producers additional competition,” 
he said in emphasizing that cow mar- 
keting should be started immediately 
to avoid the fall glut and prices lower 
than could be received through earlier, 
orderly marketing. 


Federal Court Won't Rule 
On Ohio’s Axle-Mile Tax 


A request for an injunction against 
collection of Ohio’s axle-mile tax has 
been dismissed by the Federal District 
Court, Southern District of Ohio, Cin- 
cinnati, for lack of jurisdiction. 

Dismissal of the request, brought by 
31 trucking firms located both in and 
out of the state, was based on a section 
of the U. S. code, which says that a 
Federal district court may not rule on 
state taxes as long as “a plain, speedy 
and efficient remedy can be obtained 
through state courts.” 

The Ohio Board of Tax Appeals is ex- 
pected to get the case next. 


Benefits Boosted 


A bill increasing maximum weekly 
workmen’s compensation benefits from 
$32 to $36 has been passed by the New 
York state legislature. 








‘all 
the 
cov 
pri 


cal: 
tive 
rec 








Ges 


f cows 
year if 

to be 
F. £. 
Amer. 
“iation, 
USDA 


ted in 
Febru- 
een an 
umber 
ng in. 
etween 
, 1954, 
crease 
mbers., 
raging 
recent 
is that 
_ bring 
> with 
od. 
lerican 
n had 
cows, 
imbers 
climb, 
ell too 
st fall, 
ant to 
ible to 
which 


t low 
vs off 
crease 


0 give 
ition,” 
r mar- 
liately 

lower 
arlier, 


le 

c 
gainst 
x has 
istrict 
, Cin- 


rht by 
nm and 
ection 
shat a 
ule on 
speedy 
tained 


is ex- 


veekly 
from 
> New 


1954 








1953 ‘Real’ Beef Prices 
Lowest on Record—AMI 


Plentiful supplies of beef and veal 
are on the way to consumers, the 
American Meat Institute reported after 
analyzing the USDA census showing 
the increase in America’s cattle herd 
despite record marketings of cattle dur- 
ing 1953 which fostered the lowest 
“real” beef and “all meat” prices on 
record. 

“The ‘real’ cost of both beef and ‘all 
meat’—the number of minutes required 
by the average American production 
worker to purchase a pound of beef or 
‘all meat’—hit an all-time low last 
year,” an AMI statement said. “Only 
23.6 minutes of work would earn a 
pound of beef and 21.2 minutes would 
earn a pound of ‘all meat’ in 1953. 
During the depths of the depression it 
took 35 minutes work to earn a pound 
of beef and 30.8 minutes to earn a 
pound of ‘all meat.” 

“The average retail price of beef, 
estimated at 69.6c a pound, was the 
lowest since 1949, while the average 
‘all meat’ price of 62.5c a pound was 
the lowest in three years. Beef prices 
cover choice grade only. ‘All meat’ 
prices are a composite of several cuts 
of all kinds of meat.” 

The nation’s number of cattle and 
calves increased for the fifth consecu- 
tive year during 1953 to a new all-time 
record on January 1 of 94,700,000 head. 


Another Oklahoma Town 
Is Considering Inspection 


A city ordinance providing for inspec- 
tion of all meat killed, and perhaps sold, 
within the city limits of Muskogee, 
Okla., is being drawn up for considera- 
tion by the City Council. 

Tulsa recently passed an ordinance 
requiring inspection of all meat sold 
inside that city, and some Muskogee 
meat packers do considerable business 
in Tulsa, according to Clay Harrell, 
Muskogee city manager. Harrell said 
Muskogee apparently never has had a 
meat inspection ordinance. 


Acts to Prevent Floods 


A major step to protect the St. 
Joseph (Mo.) packinghouse district from 
future floods was taken recently as 
Judge William Kimberlin approved the 
incorporation of the South St. Joseph 
Drainage and Levee District. Armour 
and Company and Swift & Company 
were among the signatures on petitions 
asking incorporation of the new drain- 
age district. 


Livestock Health 


Australia and New Zealand last 
year were the only major livestock 
producing’ countries in the world 
which were not plagued by serious 
livestock diseases, according to the 
Australian Scientific and Industrial 
Research organization. 
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Ask about our printed 
stock designs 


New quick way to wrap 


HAMS «nd BACON 


3 wrappers 
in one 


PATERSON TRIP-L-WRAP brings 
you a simple means of speeding up 
packaging operations. It saves 
time because there is no collating, 
no fumbling with loose sheets, no 
U.S. Pat. No, 2,632,723 waste motions. And there is only 
one bundle to handle, and only one 
inventory to receive, check and stock. Paterson TRIP-L-WRAP is a 
complete unit bound together at one edge by adhesive. The operator 
handles it with one quick motion. 


Paterson TRIP-L-WRAP consists of: 


1. Outside printed wrapper of non-toxic, wet-strength, 
grease-resisting Patapar Vegetable Parchment 


2. Middle sheet of absorbent paper 
8. Inner grease-proof barrier of non-toxic Patapar 27-21T 


Popular sizes of Patapar TRIP-L-WRAP are 28” x 28”, 32” x 28” and 
28” x 24”. We will be glad to send you samples for testing. Write us 
coday. 


Patapar for other packaging needs 


Special types of wet-strength, grease-resisting Patapar are ideal 
_ocwooeer’ . for wrapping and protecting 
. butter, sliced bacon, sausage, 
, lard, margarine and other 
products. Tell us the use you 
Paper Company , have in mind and we'll send 
’ 
’ 


samples. 





HI. WET STRENGTH - GREASE-RESISTING 





Testing 
Brine Strength 
through 

the Ages... 


or 


<gom LOTUS 


° LIXATE 


2 











Topay, brine is a precision ingredient with hundreds 
of exacting uses in industry. Its strength must be 
accurate, controlled, and constant. 

A simple Lixator installation solves this age-old 
problem— makes uniform brine automatically. 

It cuts handling and labor costs—delivers a steady 
flow of pure, 100% saturated brine to any point in 
your plant at the twist of a valve. You use STERLING 
ROCK SALT—and gravity does all the work. Auto- 
matically. Instantly. 

The LIXATE Process is adaptable to your partic- 
ular requirements. Write, and our representative will 
show you how. No cost, no obligation. 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION —SCRANTON 2, PA. 


SALES OFFICES: 


Atlanta, Ga. ¢ Chicago, Ill. ¢ New Orleans, La. ¢ Baltimore, Md. 

Boston, Mass. ¢ St. Louis, Mo. ¢ Newark, N. J. ¢ Buffalo, N. Y. 

New York, N. Y. ¢ Cincinnati, O. ¢ Cleveland, O. ¢ Philadelphia, Pa. 
Pittsburgh, Pa. ¢ Richmond, Va. 


ENGINEERING OFFICES: 
Atlanta, Ga. ¢ Chicago, Ill. ¢ Buffalo, N. Y. 
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A EBL AMER 


NEARLY A CENTURY AND A HALF of 
service is represented in group as John 
Holmes (right), president of Swift & Com- 
pany, Chicago, presents 50-year service pins 
to William Lenz (center) and Maurice 
Strenitz. Holmes joined the firm 48 years 
ago. Lenz, a member of the general book- 
keeping department, started as an office boy 
at the age of 13. Strenitz began as a mes- 
senger at the age of 14 and now is Chicago 
plant district sales manager of the division 
handling gelatin and stabilizer products. 





PERSONALITIES 


and Euents 


OF THE WEEK 





»T. G. Sinclair, formerly treasurer 
of Kingan, Inc., Indianapolis, a sub- 
sidiary of Hygrade Food Products 
Corp., Detroit, has taken over his new 
duties as manager of Hygrade’s new 
western division, with headquarters in 
Tacoma, Wash. Included in the di- 
vision are the Tacoma and Spokane 
plants of Carstens Packing Co., the 
Kingan plant at Storm Lake, Iowa, 
and the Seattle, San Francisco and 
Los Angeles branches of Kingan. 
&Swift & Company soon will occupy 
its new branch house under construc- 
tion at 7th & Waverly sts., Houston, 
Tex., at which time operations will be 
transferred from the building now 
occupied by the branch on Commerce 
st. The branch will manufacture sau- 
sage and smoke cured meats, with 
weekly productive capacity of about 
100,000 Ibs. of sausage. 

William F. Schluderberg was re- 
elected president of the Wm. Schluder- 
berg-T. J. Kurdle Co., Baltimore, at 
the annual meeting of the board of 
directors. Others named are: Joseph 
Kurdle, executive vice president; 





THE MEAT TRAIL 


Theodore E. Schluderberg, vice presi- 
dent in charge of poultry and dairy 
products operations; Albert B. Kurdle, 
vice president in charge of beef opera- 
tions; Oscar Boyd Smith, vice presi- 
dent in charge of sales; Richard H. 
Funke, vice president in charge of 
production; William A. Cook, treas- 
urer and controller, arid J. Wilbur 
Crawford, secretary and in charge of 
properties. 

mLingino & Collins, Inc., New Or- 
leans, La., recently completed con- 
struction of two new coolers and in- 
stallation of mechanical conveying 
equipment for packaging purposes. 
According to O. T. Coates, sr., gen- 
eral manager, extensive rearrange- 
ment of other facilities will be begun 
soon to increase productive capacity 
and efficiency. 

Eli Lewis, manager of the margarine 
department of Armour and Company, 
Chicago, has been elected chairman of 
the board of the National Association 
of Margarine Manufacturers. 
Henry Kast, Inc., New York City, 
has been purchased by Milton S. 
Rattner and Jerry Wein, partners. 
Rattner formerly was an executive 
with the Sperling Pork Store in 
Brooklyn and Wein was route mana- 
ger. They plan to expand operations 
shortly and also to introduce a new 
line of Hansel and Gretel liverwurst. 
Francis J. Wilkinson, 49, sales man- 
ager of the smoked meats division of 
Cudahy Brothers Co., Cudahy, Wis., 
died recently after an illness of eight 
months. 

Marvin F. Mullins has joined West 
& Diez, Omaha livestock dealers and 
order buyers, as manager of the firm’s 
cattle department. He served for many 
years as a cattle buyer for two Mid- 
western packers and also has had con- 


siderable experience with feeder cattle 


and lambs. 

Homer F. Glover, president of the 
Glover Meat Packing Co., Roswell, 
N. M., has been re-elected president 
of the Roswell Chamber of Commerce. 
®Blue Ribbon Packing Co., Houston, 
Tex., soon will begin construction of 
new beef and hog slaughtering facili- 
ties and new coolers and will convert to 
federal inspection when additions are 
completed. Cost of the project is esti- 
mated at $100,000. Hans Pauly is 
president of the concern, and M. G. 
Peter is general manager of the plant. 
®&The Lory Meat Co. of Phoenix, 
Ariz., now is operating the former Al- 
pine Packers plant in Phoenix. Com- 
plete slaughtering, processing and 
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manufacturing operations are being 
carried on and the concern is enlarging 
its sales territories on a progressive 
basis. In addition to its own products, 
the firm also represents other packers 
in the state. Elmer Lory, company 
president, long has been identified with 
the industry and has made rapid 
progress in his present activity. 

mC. A. Rheinberger, formerly assist- 
ant in the boneless beef division of 
Swift & Company, Chicago, has joined 
the firm’s cattle buying division and 
will assist J. H. Johnson in handling 
cattle purchases. Rheinberger has 
been with Swift since 1934 and was 
in the boneless beef division for the 
past several years. 

The appointment of Leo L. Sheehy 
as assistant to the president of The 
Greendell Pack- 
ing Corp., Pratts- 
ville, N. Y., has 
been announced 
by Benjamin 
Rothenberg, pres- 
ident of the firm. 
Sheehy, who is 
well known in 
the meat packing 
industry, was in 
charge of the 
meat and cereal 
buying opera- 
tions of the 
Beech-Nut ‘Pack- 
ing Co., Canajo- 
harie, N. Y., for the past 15 years. 
He assumed his new duties on Febru- 
ary 15. 

Robert Turner and Marshall Green- 
field, both well known in Chicago 
packing circles, have opened a new 
beef boning operation at 833 Fulton 
st., Chicago, under the name of Turner 
and Greenfield, Inc. The new firm will 
specialize in beef sausage materials, 
processing beef and boneless beef cuts. 
&Odon Packing Co. has begun oper- 
ations in Odon, Ind. The firm, owned 
and operated by Harry Berkman and 
Robert Rollins, will process beef for 
sale to restaurants, hotels and mar- 
kets in a radius of about 100 miles. 
»>Edgar A. Ross has been appointed 
as manager of a newly-created Ot- 
tumwa sales division of John Morrell 
& Co., Ottumwa, Iowa, James S. Aus- 
tin, company sales manager, an- 
nounced. The personnel: of the sau- 
sage, sliced bacon and smoked meat 
departments, charged with the re- 
sponsibility of sales and promotions 
of these items, will come under the 
supervision of the new division. Ross, 


L. L. SHEEHY 


27 





who is 38, held various important 
sales posts with several major meat 
packers before joining the Morrell 
firm recently. Much of his experience 
in recent years has been in the sale 
and promotion of specialty items. 
Charles L. Herrin has been named 
manager of the Swift & Company 
branch in Tampa, Fla., succeeding 
the late W. D. Nance, who was killed 
in a recent automobile accident. Her- 
rin has been with Swift for 20 years, 
the past five as manager of the St. 
Petersburg sales unit. 

mH. N. Kirkland of Kirkland & Rose 
Ltd., Vancouver, was elected presi- 
dent of the Food Brokers’ Associa- 
tion of Canada at the group’s 11th 
annual meeting in Winnipeg. 
Maricopa Packing Co., Phoenix, 
Ariz., soon will begin work on the last 
stage of a plant rebuilding program 
that has been underway for several 
years. When this project is com- 
pleted, the company will have com- 
pletely rebuilt its plant into one of 
the most modern in the state. Robert 
and Howard Linsenmeyer head the 
concern. 

Koch Beef Co., Inc., Louisville, Ky., 
slaughterers, recently constructed an 
addition to its house offices and ship- 
ping room and may add more cooler 
space. 

George A. McGlumphy, assistant 
head cattle buyer for Armour and 
Company in St. Joseph, Mo., has been 
promoted to staff assistant to H. V. 
Major, at the Chicago headquarters. 
William McCartney has been named 
-Toronto plant safety director for Can- 
ada Packers, Ltd. He was foreman of 
the casings department for many 
years. 

®Leonard Woods, president of Gales- 
burg Order Buyers, Galesburg, II1., re- 
cently signed the firm’s 16th consecu- 
tive annual contract with Radio Sta- 
tion WGIL, Galesburg. Woods broad- 
casts four times daily, giving esti- 
mated market receipts, local market 
trends and direct market quotations. 
®Houston area packers recently hon- 
ored 26 exhibitors in the junior com- 
mercial steer event of the Houston 
Fat Stock Show to assure them that 





AFTER CHECKING YELLOW SHEET at NP 
office, S. W. Blackwell, president of Ten- 
nessee Sausage Co., Ecorse, Mich., calls 
broker to inquire about pork trimmings. 
With Blackwell on trip to Chicago is the 


firm's newly-appointed sales promotion 
manager, V. G. Parker, who has had some 
20 years of experience in food merchandis- 
ing. 





the meat packing industry is support- 
ing their efforts. Showing commercial 
steers, which have been raised under 
practical conditions, is a relatively 
new addition to the stock show. Mem- 
bers of the commercial steer commit- 
tee were: J. D. Sartwelle, president 
of Port City Packing Co., chairman; 
W. Bailey, Houston Packing Co., vice 
chairman; G. M. Bott, Swift & Com- 
pany; T. C. Burton, Burton Brothers 
Packing Co.; Lewis Hill, Port City 
Packing Co., Hans Pauley, Blue Rib- 
bon Packing Co.; Milton Freedman, 
Freedman Packing Co., and John Col- 
son, Armour and Company. 

&>P. D. Gwaltney Jr. Co., 85-year- 
old meat packing firm in Smithfield, 
Va., has moved into a new slaughter- 
ing. and processing plant, completed 
after a year and a half of construc- 
tion. Howard W. Gwaltney is presi- 
dent of the firm; Julius D. Gwaltney, 
vice president, and P. D. Gwaltney, 
III, secretary-treasurer. 

&Abe Guss, 29, a partner in the 
Granite Meat and Livestock Co., Salt 
Lake City, has received national rec- 
ognition for achieving success in 
spite of a crippling illness that has 
confined him to a wheel chair since 


childhood. He was awarded the 
“Who’s Crippled?” citation of the 
National Society for Crippled Chil- 
dren and Adults and the Utah So- 
ciety at a dinner in his honor recent- 
ly at the Hotel Utah. The presenta- 
tion was made on behalf of the 
organizations by Utah Governor J. 
Bracken Lee. Guss was stricken with 
polio at the age of 14. He and his 
brothers, Paul and Oscar, later start- 
ed the company, where he now is in 
charge of sales and office manage- 
ment. In 1946 Guss went to Bushnell 
General Hospital, Brigham City, 
Utah, to teach Army veterans who 
had been crippled how to use their 
wheel chairs, braces and crutches. 
His example and teaching did much 
to help rehabilitate the servicemen. 
Florence G. Drummond, who re- 
tired this month as vice president of 
the Frederick B. Cooper Co., Inc., 
New York City, died in Chicago 
while on her way to Los Angeles 
where she had planned to spend her 
retirement. Well known in provision 
circles, she started her career with 
George A. Hormel & Co., working 
with George Hormel, whose office at 
that time was on the shipping dock. 
She had been associated with the 
Frederick B. Cooper Co. since 1921. 
&Emmart Packing Co., Louisville, 
Ky., is installing conveyors in its pork 
cutting and smoked meat washing 
rooms and also is installing air con- 
ditioned smokehouses to facilitate 
product handling and increase produc- 
tive capacity. The concern recently 
revamped its shipping and order as- 
sembly facilities by installing a com- 
plete conveyor system in those depart- 
ments. George W. Cook is president of 
the firm. William J. Manning, plant 
superintendent, is developing the 
plans for the plant changes. 
Burton Bros., Houston, Tex., slaugh- 
terer, is planning addition of two 
new holding coolers in order to in- 
crease product holding capacity and 
production. T. C. Burton and Ottis 
Burton, partners, direct the firm’s ac- 
tivities. 

» Appointment of Major General Kes- 
ter L. Hastings as quartermaster gen- 
eral of the Army has been confirmed 











HYDRO VAT DUMPER 


Eliminates Manual Handling 
of Product! 


Now empty 25 vats per hour. Hams, bellies, 
squares, picnics and other product handled in 
containers can be dumped 

Electric solenoid operated valve. Push button 
control! Powered by air-cooled motor with 
hydraulic one and reservoir fully enclosed. 
Ram-type raulic cylinder. 





Write for full particulars. 


MATERIALS TRANSPORTATION Co. 


400 N. MICHIGAN AVENUE 


CHICAGO 11, ILLINOIS 
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the by the U.S. Senate. Gen. Hastings was of the Christian religion and in the ager of the Albany (N. Y) Packing 
the chief quartermaster of the Far East Bible and who are endeavoring to Division, Tobin Packing Co., Inc., at 
Chil- Command during the major hostilities promulgate the same.” Dr. Small’s the annual dinner of the Albany 
So- in Korea and has been serving as act- _—iheirs contested the will on the grounds Packing Bowling Association April 3. 
cent- ing quartermaster general since last that “there is no common agreement mElfred S. Papy, who retired last 
onta- August. He visited Chicago last De- as to what constitutes the fundamental year as manager of the White Pro- 
the cember 7 to attend a dinner sponsored principles of Christianity.” Following vision Co., Atlanta, has been elected 
rd; by the Chicago chapter of the Quarter- a hearing that attracted national at- president of the Southeastern Fair 
with master Association, honoring Secre- tention, the trial court ruled in favor Association by board members of the 
| his tary of the Army Robert T. Stevens. of the heirs. The decision was reversed Atlanta Chamber of Commerce. Long 
tart- Reed Taggart is beginning opera- last May by the Iowa Supreme Court, prominent in Atlanta civic work, Papy 
is in tions in a new meat packing plant at which declared the will valid. Donnell is a former president of the C. of C. 
lage- the Bisbee-Douglas (Ariz.) Interna- is serving his second term as chairman Establishment of an abattoir in Hal- 
hnell tional Airport. The plant includes a of the congregation of the First Pres- ifax, Nova Scotia, was advocated by 
City, former commissary building and an  byterian Church in Waterloo. J. Laurie Nason of Halifax in a re- 
who adjacent cold storage plant, which »Employe sports as a morale builder cent address before the Armdale Ki- 
their have been remodeled. will be discussed by Wilson C. Cod- wanis Club on the development of the 
ches. Cecil A. Martin & Associates, Om- ling, vice president and general man- meat packing industry. 
much aha architects, announced that John 
a, G. Troy has become associated with 
) Fe- the organization and will be in 
nt of charge of the meat packing design 
Ine, department. Troy has been connected 
cago with the design and construction of 
geles all types of meat packing and proc- 
| her essing plants since 1948. 
ae > Alfred J. McKevitt, office manager 
with of the Armour and Company branch Wa 
rking in Albany, N. Y., died recently at the 
a % age of 53. He was associated with 
“She the company for 28 years. 
| mS. G. Dickerson has been named A complete 
i manager of the Swift & Company M E AT A N Dt ! N G D R U M s line 7 
ste branch house in Amarillo, Tex., suc- : vsiiatind 
co ceeding J. H. Mugg, who has been cis end 
gies transferred to the Fort Worth dis- wap oer aarers sausage 
litate trict office. Dickerson has been with with hanging hook manufac- 
ni a5 the firm for 19 years, the past threee past es 
ently as manager of the branch sales office —s 
. ig at Lubbock, Tex. 
ota. Milton T. Starsky, president of 
part- Home Packing Co., Toledo, Ohio, has 
nt of been elected a director of the Toledo : 
plant Convention and Visitors Bureau. Hinged cover 
the A charter has been granted by the KETTLES 
South Carolina secretary of state to 
wugh- Marshall Farms, Belton, to buy and 
two slaughter poultry and livestock and to 
o in- buy poultry and meats _ wr a "7 
, manufacturing. President is J. i : 
Bon Marshall and capital stock, $200,000. i Mcrae 
Ss ac- ®&Milton R. Katzenberg of Jacob ss 
. enceakesgble re ne Bag wd TWO SIZES—30 gal. (18" dia. x 27%"); 50 gal. (22%" dia. x 284") 
; ae Commodity Exchange, Inc., New York Here’s the easy, sanitary way to handle pork and beef 
med City, to represent the hide group. trimmings, ground and chopped meats, spices and 
Named to represent the high group other meat products. The aluminum drum is seamless, 
on the board of governors was G. New- has open, easy-to-clean bead, and the tough wearing 
man, Carl M. Loeb, Rhoades & Co., ring on bottom is attached with a closed, continuous 
and re-elected to the board were weld. Easy to move around because aluminum is se 
Georg Kaufman of Kaufman Trading Dent-resistant and long lasting because drum and 
Corp. and Walter Stern of H. Elkan covers are made of Wear-Ever’s famous, extra-hard 
& Co. i alloy. And remember, aluminum is friendly to AG ality 
mK. S. ae a a a foods. Available with choice of covers and dolly. Hid 
mpany sales 
dis Rasheattt, #4, No, aneteodinny Te F: MAIL COUPON TODAY To: mete, | commas 
Hartford, who was transferred to Chi- SE eee ee eee ee ee ‘= mn ea Coe 
is, hah hsm etd geet jj THE ALUMINUM COOKING UTENSIL COMPANY, IN. 402 WEAR-EVER BLDG., NEW KENSINGTON, PA. 
pi a Pg pee Packing Pag! shock (-] Have representative see me about your drums (-] Send me your catalog 5 
loo, Iowa, has been appointed a trus- ' PORN so 0 + 4:01 a 545 wakes nh )-0ka nemeetiahabataieiedadaiaaaes Manian 
tee of the famous $70,000 trust fund 4 ] 
left by the late Dr. W. B. Small, a TITLE. w cccccccccccvccccvccccccccccveseceesesseseesseseseeseeees oeceseees i 
Waterloo physician. “To persons who Fill in, clip to your letterhead, and mail today 
believe in the fundamental principles Ny ee nh hum hf he he ee he et oe he ee oe 
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New Plant a Show Place 
(Continued from page 14) 


Glendale the packaging flexibility need- 
ed for its different package types from 
the Jumbos to the Weenie Weenies. 
Pacing the operation is the rolled film 
cutter which feeds out two sheets of 
cellophane, one down each side. In a 
stop and go sequence the assembly 
conveyor troughs carry the sheet past 
the first operator who places the first 
or bottom row of frankfurters on the 
sheet and then past the second oper- 
ator who places the top row of frank- 
furters. At the last station of the as- 
sembly trough, an operator on each 
side of the line places the proper grease- 
proof cardboard label on top of the 
frankfurters, draws the side of the cel- 
lephane tightly around the package and 
then makes the heat seal with a foot- 
actuated sealer. 

In sequence, the package moves by 
two permanent sealing heads which 
complete the seal. Morey Rosenthal 
says the idea of the permanent seal- 
ing heads was developed at his plant 
using Great Lakes conventional con- 
veyor sealers. In this method the first 
operator makes a confectioner’s tuck 
on one end of the package and guides 
it under the permanent sealer head 
which makes the seal as the package 
moves by on the conveyor belt. The 
other end is handled in like manner. 
There is a stainless steel work area 
set above the conveyor belt at each 
of the two tuck making stations which 
facilitates the worker’s effort in mak- 
ing a tight tuck. The height settings 
of the sealer head can be adjusted for 
different packages. The sealed pack- 
ages then travel to a plant made stain- 
less steel slide off which guides the 
packages onto the conveyor carrying 
them to a pack-off station. Here one 
operator sets up and seals the shipping 
cartons while another check weighs 
each of the sealed packages and places 
them in the setup carton. With all 
frankfurter product made and processed 
to formula, and stuffed and linked to 
standard pressures and measurements, 
management has found the one final 
weight check to be the only one needed. 
Production techniques incorporate a 
plus tolerance of a quarter ounce per 
package. 

The cartoned product is placed on 
tray type trucks and moved to dual 
purpose coolers on the first floor from 
where it is moved to the order as- 
sembly room as needed. 

The table equipped conveyor on which 
the frankfurter packages travel to the 
check weight station also is used for 
the package assembly of the firm’s 
sliced products. The bulk of the firm’s 
sausage business is in sliced consumer 
size packages. The various bulk saus- 
ages are sliced in the slicing section 
which is at the other end of the pack- 
aging room from the frankfurter peel- 
ing section. 

Bulk sausage is brought from the 
holding cooler to the strip-off table 
where the fibrous type casing is re- 
moved. Working from a_ production 
scheduling sheet the employe strips the 
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JACK ALLARD, packaging foreman, inspects 
stick product in holding cooler. 


amount and type of product needed and 
places it on a stainless steel table type 
holding rack. Parallel to this holding 
table are three U. S. Slicing machines 
which slice out two loaves at a time 
and stack the slices to count on a syn- 
chronized conveyor which moves the 
stacks forward as the proper stack 
count is reached. 


Keep Steady Production Pace 


Check scalers check weigh each of 
the stacks on a Toledo over and under 
scale and then place the stacks on an 
aluminum tray. A parchment sheet lines 
the bottom of the tray and each of the 
stack levels placed on a bottom stack 
is separated with a parchment sheet. 
The filled trays in turn are placed on a 
stainless steel shelf type truck on which 
they are moved to the pack-off conveyor 
where the packages are hand sealed 
with Great Lakes sealers. 

With the peeling and slicing opera- 
tions performed at independent stations, 
the time lag between operations on 
the part of the wrapper-sealers is min- 
imized. No matter which of the two 
operations are to be performed there 
is sufficient product ready to be pack- 
aged to pace the packaging group at its 
optimum production level. With all the 
meats pre-sliced there is no lost time 
on the part of the larger packaging 
group as shifts are made between prod- 
uct or as the slicing machines are load- 
ed. 

For the label on its pre-sliced pack- 
age meats the firm uses a Crocker label 
using natural color reproduction of the 
packaged product along with a varied 
colored border. Each different product 
has the full color photograph reproduc- 
tion of the product set off by a different 
base color. As the bulk of the firm’s 
packaged sausage is sold in the display 
type of refrigerated store case, Bob 
Rosenthal, who is in charge of merchan- 
dising, says the multi-colored labeling 
permits the retailer to utilize an eye 
catching display. 

The firm also has Snack-Pak rigid 
wall type package in which four va- 


rieties of product in different com- 
binations are featured. It also has a 
smoked sausage known as Zestees. 

To handle its pork sausage produc- 
tion, which is packaged in link, bulk 
and country style, the firm has a separ- 
ate pork sausage cooler adjacent to the 
main holding cooler where the tempera- 
ture is held at 32° F. 

The various Sutherland baseboards 
used in the frankfurter packaging 
operation and the Crocker labels used 
on the sliced sausage are coded with 
the aid of a Pitney & Bowes Ticko- 
meter. 

The entire refrigeration system was 
installed by Chrysler & Koppin Co., 
Detroit. Tracking in the new holding 
cooler is by Boss. 

The ceiling for the new second floor 
is an insulated Mahon Steel ceiling. 

In its recent expansion the firm also 
acquired the former grain building 
which adjoins it. While currently used 
for dry storage, Rosenthal believes the 
building will permit the firm to expand 
at some future date. New Square D 
master switches had to be installed atop 
the plant to provide the extra current 
needed. Francis Fry, plant engineer, 
says the firm is also installing a new 
Sellers 75-hp. immersion type gas-fired 
boiler to meet the increased cleanup 
water demands. The older Sellers unit 
will be used to generate steam required 
for processing. 

The recent refurbishing and expan- 
sion is the third major growth the firm 
has undergone under the leadership of 
Morey Rosenthal, who founded the busi- 
ness in 1944. Not only has the firm been 
able to prosper under his direction but 
it has enjoyed one of the most dramatic 
growths in the industry. Its total space 
and production have expanded tenfold 
since its inception. Rosenthal is confid- 
ent the spirit of teamwork responding 
to a single purpose, which has char- 
acterized his firm’s activity, assures it 
continued prosperity and advancement. 


Mexico City Building 
Refrigeration Plant 


A refrigeration plant is being con- 
structed at Atzcapotzalco, a suburb of 
Mexico City, by the federal district 
(Mexico City) government, to assure a 
constant supply of meat for the district, 
which has a population of more than 
3,500,000. 

The plant is being built at the govern- 
ment-administered National Railways’ 
freight depot and will hold 30,000 car- 
casses. 


Nutrition Research Report 


Advances in understanding human 
needs for some of the essential nutri- 
ents in food are included among re- 
search findings reported by the USDA 
in the annual report of the former 
Bureau of Human Nutrition and Home 
Economics, now a part of the Agricul- 
tural Research Service. 
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NEW TRADE LITERATURE 


Process Control Equipment (NL 6): 
A 42-page data book contains a com- 
plete line of thermocouples, radiation 
detectors and resistance bulbs as well 
as information on sensing units and 
tips on instrument servicing. Included 
is information on protection tubes, 
lead wire and other accessories for use 
with indicating, controlling and record- 
ing instruments.—Wheelco Instruments 
division, Barber-Colman Co. 

Vacuum Pump Care (NL 7): Practical 
tips on installing, operating and main- 
taining vacuum pumps and vacuum 
systems are contained in a new handy 
16-page booklet. Helpful hints include: 
the proper way to make leakproof con- 
nections in vacuum piping layouts; rec- 
ommended types of gages, valves, fit- 
tings and gaskets; trouble-shooting 
procedures to be followed when the 
pump is knocking, will not start, or 
produce a satisfactory vacuum, and 
some 25 do’s and don’ts for day by day 
operations.—F. J. Stokes Machine Co. 

Meat Plant Equipment (NL 8): A 
wide range of equipment that includes 
many items necessary to slaughtering 
and meat processing operations is de- 
tailed in copy and photos in a special 
supplemental catalog.—Koch Supplies. 

Hot Water Heating and Storage 
(NL 9): An attractively printed 48-page 
catalog offers a wealth of information 
on hot water storage heating, piping 
arrangements and installation data. 
Horizontal and vertical heaters in steel, 
copper-lined, copper-silicon, 


are detailed. Listed also are average 
water requirements of typical hot 
water fixtures in various buildings with 
examples to show how hot water re- 
quirements may be calculated, capacity 
requirements determined and heaters 
specified—The Patterson-Kelley Co. 
Remote Bulb Thermomters (NL 10): 
A new 44-page catalog on remote bulb 
thermometers covers selection data, re- 
corders and indicators, pneumatic con- 
trol, electric control, program control, 
psychrometers, bulbs, tubing and _ fit- 
tings. — Minneapolis- Honeywell Regu- 
lator Co., Industrial division. 
Palletized Handling (NL 11): The ad- 
vantages of palletized materials and 
product handling are portrayed in a 
16-page bulletin. Specifications and di- 
mensional drawings are presented on 
eight palletizing trucks which have 
capacities from 1,000 to 8,000 lbs., and 
are available in a- range of lifting 
heights.—Barrett-Cravens Co. 


Use this coupon in writing for New Trade 


Literature. Address The National Provisioner, 
giving key numbers only. (2-27-54) 

i | PPEYETIRIVETIL TTL re 
Street... cc cccscccccccccsersvcccccnvcseagecessees 
ll i Mer ye Terre rT rT ee Te 


The National Provisioner—February 27, 


cement | 
lined, clad and galvanized construction | 







You'll never get a better buy than SPECO of- 






labor, money with SPECO. 
placement requirements NO Wi! 





Pictured (left) with SPECO's famed "Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble .. . to clean. . . self-sharpening. 


Pictured below is SPECO's C-D Cutmore—top quality knife 
a the low-priced field. Outwears, out-performs costlier 
nives. 


There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes & grinder. All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 





FREE: 


Write for SPECO's "GRINDING POINTERS.” 


THE SPECIALTY MANUFACTURERS 
3946 Willow Street, Schiller Park, 





Ilinois. 








a 
FOOD MANAGEMENT 


| INCORPORATED 


Consultants to the Meat Packing Industry .. . 
staffed by packinghouse men and thoroughly con- 
versant with the problems and procedures of pack- 
ers and sausage manufacturers. We invite your 
inquiries. No obligation, of course. 





6866 ELWYNNE DRIVE e CINCINNATI 36, OHIO 
Telephone: TWEED 2502 


NOCON-HOG-SCALD 


CUTS SHAVING TIME AS MUCH AS 50%, 
GUARANTEED UNCONDITIONALLY 


Fast — Economical — Saves Labor — Produces cleaner snouts, whiter 
carcasses free from scurf and slime. Approved.for use by the U. S. 
Department of Agriculture. A trial order will convince you. 


REPRESENTATIVES 


PHIL HANTOVER, INC. | MYRON SNYDER 
1717 McGee St. Fruit & Prod. Exch. 720 Bolivar Road 
Kansas City 8, Mo. Boston 9, Mass. Cleveland 15, Ohio 


NOCON PRODUCTS CORPORATION 


62 WILLIAM ST. NEW YORK 5, N. Y. 
WRITE FOR FULL INFORMATION 


























Schwenger-Klein Inc. 
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AMIF Gathers New Data on Advantages 
And Ways of Using Animal Fats in Feeds 


ALLOW: and: grease currently are 

being uséd in mixed feeds for 
poultry and‘ other animals at a rate 
approaching 200,000,000 lbs. per year, 
according to authoritative estimates 
reported by the American Meat Institute 
Foundation in Circular No. 9 on “New 
Information on the Use of Fats in 
Mixed Feeds.” 

The circular provides a summariza- 
tion, as of the beginning of 1954, of 
information (much still unpublished) 
on this new use for meat industry by- 
products. 

Extensive feeding tests have been in 
progress at several universities and 
additional experiments have been car- 
ried out under commercial auspices. 
Considerable data now are being 
released from such experiments and 
include information on test use of fat 
in feeds for cattle, swine, ducks, geese 
and turkeys. These new data, with 
striking consistency and few exceptions, 
indicate effective utilization of the ad- 
ded fat, high feed efficiency and good 
gains. 

Evidence of the scope of interest in 
the new development is furnished, the 
AMIF points out, by the large number 
of articles on the use of fats in feeds 
that recently have appeared in leading 
feed and other trade and scientific pub- 
lications and, second, by the extensive 
attention devoted to the subject on pro- 
grams arranged for feed manufacturers 
and users, feed control officials, indus- 
try associations and scientific groups. 

The Foundation notes that while edi- 
torial and scientific discussion is dem- 
onstrative of the broad interest in the 
subject, of even greater significance is 
the fact that feed mixers throughout 
the country quietly have been conduct- 
ing in-plant pilot production runs and 
have been adapting or installing stor- 
age tanks and fat heating and other 
facilities preparatory to swinging into 
full scale production of fat-fortified 
mixed feeds. A very substantial num- 
ber of feed mixing establishments al- 
ready are in full production. Several 
large, multiple-plant companies are re- 
ported to have completed experimental 
and preparatory work and now either 
are on the verge of starting unlimited 
production or already are on the mar- 
ket with fat-augmented poultry and 
other rations. 

Informed feed men have expressed 
the view that the use of animal fat in 
feeds “has made a remarkable advance 
in very short time” and that a very 
sizable tonnage of tallow and grease 
now is moving into this market. They 
express the further view that the out- 
look for fats in feed “is exceedingly 
bright, provided fat processors protect 
this new market by looking sharply to 
the quality of product offered for this 
purpose and do not try to pass off 


32 


‘junk’ to the feed man.” In this con- 
nection, feed men refer primarily to 
fats that are of poor stability or are 
rancid, as well as fats that are unclean. 
Rancid fat in feed will destroy vita- 
mins E and A quite rapidly, thereby 
impairing feeding results. 

Milton Hendrixson, chief nutrition- 
ist, Kentucky Chemical Industries, Inc., 
speaking before the National Render- 
ers’ Association conyention (see the 
NP of November 28,°71958), attributed 
the delay in accepting the advantages of 
adding animal fats to feeds by some 
companies primarily *t6 three reasons. 
These are: 

1. Unfamiliarity with the fact that 
grease which has been heated to 125° F. 
is mixed more easily with feeds than 
almost any other liquid, including mo- 
lasses, fish solubles, or even water. 

2. A fear that supplies of animal fat 
are limited and that use by feed manu- 
facturers will send prices skyrocketing, 
plus a complete unfamiliarity with 
grades and such terms as fatty acids, 
titre, ete. 

8. A lack of equipment and the power 
reserve for heating fats, especially in 
cold weather. 

Another manifestation of the rapidly 
expanding potentialities of utilizing ani- 
mal fats in feeds may be found in the 
extensive scientific and practical re- 
search now being carried on in many 
parts of the country. A number of new 
developments merit reporting: 

In view of the need for precise infor- 
mation on the feeding value of different 
grades of fat, the Foundation initiated 
chick feeding tests in which choice white, 
yellow and brown grease, and choice and 
No. 2 tallows have been added to the ra- 
tions at a level of either 3 or 6 per cent. 








REFRIGERATOR WRAPS of transparent plas- 
tic, with boldly displayed trade mark in iden- 
tical colors, provide tempting display and 
quick family identification for this line of 
Reelfoot Packing Co., Union City, Tenn. 
Packages were designed by Arvey Corp., 
Chicago. Sliced bacon is visible through a 
“window-frame" design. Frankfurters are re- 
vealed by completely transparent overwrap. 
All packages have write-in panels for retail 
prices. 


The 


All of the fats were stabilized against 
rancidity with antioxidant compounds 
containing butylated hydroxyanisole. In 
addition, as a means of testing whether 
the level of free fatty acids in a fat 
would have any significance from a 
nutritional viewpoint, one lot of chicks 
has been receiving a ration containing 
3 per cent of straight free fatty acids 
prepared from choice white grease. 

These feeding tests have not been 
completed, but data compiled at the 
end of seven weeks show that satisfac- 
tory growth was achieved in all cases. 
Best feed performances have been pro- 
cured from the various grades of grease, 
although weight differences at seven 
weeks are not regarded as sufficient to 
be significant. Especially noteworthy is 
the fact that the performance of birds 
fed the ration containing 3 per cent of 
free fatty acids has been essentially 
equal to the highest growth rate re- 
corded by any lot of chicks on test. 
This is interpreted as showing that the 
free fatty acid (not formed by oxidative 
rancidity) content of fats does not 
affect feeding results. 


Run Feeding Tests With 24 Steers 


The Foundation states that while de- 
tailed information relating to these 
feeding tests will be released in the 
near future, it now may be stated that 
proper stability of the fats and absence 
of rancidity, off-odors or deleterious 
substances are the important factors in 
gauging the suitability of the fat for 
feed use.: Free fatty acid content, color 
and other standards used to evaluate 
the suitability of fats for soap and 
other purposes have little significance 
in connection with use of fats in feeds. 

Arrangements have been made by the 
Foundation and the Union Stock Yards 
and Transit Co. of Chicago for a col- 
laborative feeding tests on beef cattle, 
to be conducted in pens at the stock 
yards. In this test 24 good quality feeder 
steers, divided into two lots of 12, are 
being fed for approximately 120 to 150 
days to bring them up to Choice grade. 

One lot of the steers is receiving a 
daily ration of corn, dried brewers’ 
grain and hay. The second lot is re- 
ceiving corn, stabilized rendered beef 
tallow, dried brewers’ grain and hay. 
The beef tallow is used to replace an 
equivalent amount of corn, on an energy 
basis, in the ration for the second lot 
of cattle. The purpose of this experi- 
ment is to evaluate the practicality of 
utilizing rendered animal tallow in feed 
for cattle from the viewpoint of gain, 
feed consumption, efficiency of feed 
utilization and cost of feeding. 

At the University of Nebraska beef 
cattle were fed unstabilized, edible beef 
tallow and unstabilized corn oil. Feed 
economy, despite the use of edible 
grade tallow, was highly in favor of 
steers fed the animal fats. It was noted 
that symptoms of Vitamin A deficiency 
were observed in lots fed both the tal- 
low and corn oil. It appears possible 
that this vitamin deficiency was due to 
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destruction of the vitamin content of 
the feed by oxidation, which, when it 
progresses far enough, develops into 
definitely apparent rancidity. 

While no data have been published 
relating to use of animal fats in calf 
starter rations and in feeds for dairy 
cattle, considerable work has been done 
and is in progress in both connections. 
It is understood that results have been 
promising and that some fat-fortified 
dairy cattle feed supplements now are 
being marketed. 

Several universities are conducting 
extensive feeding experiments with 
hogs. While very little data have yet 
been published, it is believed that re- 
sults of feeding fat-fortified rations to 
hogs have been exceptionally good, 
both from the viewpoint of feed effi- 
ciency and growth. 

At Oklahoma A. & M. College ren- 
dered pork or beef fat was added to a 
corn-soybean meal-mineral ration to 
provide a fat content varying from 1.4 
to 13.8 per cent. Pigs were fed from 
weaning to a weight of about 225 lbs. 
On the average, the daily gain was in- 
creased by .017 lbs. for each 1 per cent 
increase in the fat level of the ration. 
About 15 per cent less feed was re- 
quired per unit of gain by the pigs on 
the high fat rations, as compared to 
the amount required on the low fat diet. 

Similar results were obtained when 
lard replaced from 1 to 10 per cent of 
corn in the ration fed to swine at Pur- 
due University. 

In swine feeding tests at West Vir- 
ginia University the addition of 10 per 
cent of inedible fat to control rations 
resulted in an increased rate of gain 
of about 14 per cent and an 18 per 
cent reduction in feed required for each 
100 Ibs. of gain. 

North Carolina State College feeding 
experiments with pigs showed that 10 
per cent of fat added to the control 
ration resulted in a substantial im- 
provement in rate of gain and in feed 
efficiency. 

University of Wisconsin, feeding 
tests with laying hens have shown that 
up to 8 per cent of fat can be fed with- 
out affecting egg production and that 
feed efficiency for broilers was im- 
proved by about 10 per cent by the 
added fat. Feed required per pound of 
broiler in the Wisconsin tests was about 
2.7 lbs. of fat-augmented feed, as com- 
pared with around 38 lbs. of the basal 
ration. 

The U. S. Department of Agriculture 
has found that up to 10 per cent of lard 
could be added to rations of laying hens 
without decreasing egg production and 
that the ration containing fat was 16 
per cent more efficient. 

New data compiled by A. J. Siedler 
and B. S. Schweigert of the AMIF di- 
vision of biochemistry and nutrition 
show excellent maintenance, reproduc- 
tion and lactation performances by 
cocker spaniels fed from weaning on 
dry rations containing 4 per cent of 
added rendered animal fat. Efficiency 


of the basal ration for maintenance of 
females prior to breeding was increased 
by the addition of animal fat. Repro- 
duction performance of females fed a 
ration containing 4 per cent added fat 
was regarded as somewhat better than 
those on the basal ration. The average 
rate of gain of pups from bitches re- 
ceiving 4 per cent added fat was higher 
than any of the other groups tested. 


Must Protect Against Rancidity 


As has been stated previously by the 
Foundation, precaution against develop- 
ment of oxidative rancidity must be 
taken in all cases where fats are sold 
for or are utilized in feeds. This fact 
repeatedly is emphasized in informa- 
tion relating to feeding experiments. 
As has been noted, a vitamin A de- 
ficiency became evident during the 
Nebraska cattle feeding tests. While 
this deficiency was overcome by addition 
of suitable amounts of vitamin A to the 
ration, it seems likely that oxidation— 
with attendant vitamin destruction— 
had begun. Scott of Cornell University 
has reported prevention of hock dis- 
ease in turkeys (caused by a vitamin 
E deficiency) by using BHA to protect 
alpha tocopherol acetate in the turkeys’ 
ration against oxidation, even though 
no fat was being added in this experi- 
ment. 

The Foundation circular emphasizes 
that the significance of these and sim- 


ilar reports should not be overlooked, 
either by producers of fats or by feed 
mixers. All such reports lend support to 
Foundation findings that rancidity (or 
oxidation which produces rancidity) is 
destructive of the vitamin content of 
feeds and must be avoided if satisfac- 
tory feeding results are to be obtained. 
All fats used for feed purposes must 
have proper stability and the ingredi- 
ents of a feed mix must be properly 
blended to provide adequate quantities 
of all nutritional elements. 

The Foundation has been investigat- 
ing the feasibility of adding antioxid- 
ants in the rendering tank, either as the 
tank is charged or at some point during 
cook. If successful, this procedure 
should stabilize not only the fat but 
also the meat scrap, thereby providing 
an additional quality in an already 
popular feed supplement. 

Much of the data obtained in both 
pilot-plant and commercial melter oper- 
ations indicate that addition of the 
antioxidant BHA to a dry rendering 
charge will provide both fat and pro- 
tein residue with good keeping qualities. 
There are certain discrepancies, both in 
Foundation results and others reported, 
however, which still impose the neces- 
sity for caution in evaluating the effec- 
tiveness of this procedure. 

The Foundation ‘notes that some of 
the advantages of fat addition other 

(Continued on page 42) 











More and more packers prefer pickles 
by GOLDSMITH. Why not give your 
sausage products a real sales-winning 
taste appeal by —., adding Gold- 
smith s Sweet Diced Pickles to your 
resent formulas? This low-cost sales- 
uilder improves appearance . . 


creates new demand. 

HIRAM CUKE also sez: Give your prod- 
ucts really distinctive appeal with Diced 
Sour and Dill Pickles . . . Sweet and 
Sour Chunks . . . Diced Red and Green 
Peppers. Write GOLDSMITH today... 
we specialize in serving packers and 
sausagemakers. 


GOLDSMITH’S 


DICED SWEET PICKLE 


in your Loaves, Sausage and Specialties: 


@ IMPARTS A DISTINCTIVE TASTE APPEAL 
@ ENHANCES EYE AND SALES APPEAL 
@ MEANS LOWER COSTS, HIGHER PROFITS 


Goldsmith 


PICKLE COMPANY 





4941 S. RACINE AVE. © CHICAGO 9, ILLINOIS 








DON'T GUESS... 





~.- USE "K and S$” 


‘KEARNS & SMITH SPICE COMPANY, INC. 


711 SOUTH WELLS STREET e 
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Let us measure you three ways for 
hand-tailored meat can service 


When you call on Continental for cans for 
meat products, we treat you as if you were 
our only customer. We hand-tailor our deliv- 
eries, lithography and engineering to your 











VARIETY, Continental makes meat cans 
in all standard sizes and shapes, but we 
are always ready to discuss special de- 
signs. If you have a package problem, let 
us help you solve it. 


LITHOGRAPHY. Our artists are masters 
at giving your design sales-appeal. Our 
platemakers and pressmen work with the 
most modern equipment to give you 
sharp, clear reproduction. 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING 
100 EAST 42ND STREET *° NEW YORK 17, N. Y. 


€ 


Eastern Div.: 100 E. 42nd St., New York 17 © Central Div.: 135 So. LaSalle St., Chicago 3 Pacific Div.: Russ Building, San Francisco 4 
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particular needs. We do our level best to do 
things your way. If you'd like this kind of 
service, it’s yours for the asking. Why not 
get in touch with Continental today. 





ENGINEERING. As a Continental custom- 
er, you have available the services of ex- 
perienced scientists and engineers to help 
solve processing and packaging problems 
quickly and economically. 

















imp: 
the. 
the 

weis 
of ¢ 








tom- 
f ex- 
help 
lems 


7, 1954 











Canned Meat Production 
Off Slightly in January 
Reflecting the combined effect of the 
last days of the can strike which found 
some plants out of some can sizes and 
the continued small hog runs, Janu- 
ary’s four-week production of meat and 
meat food products canned under fed- 





MEAT AND MEAT FQOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, 
JANUARY 3, THROUGH JANUARY 30, 1954 

Pounds of finished product 
Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ....... - 10,951,000 7,767,000 
Canned hams ........... 11,232,0C0 385,000 
Corned beef hash ....... 318,000 4,962,000 
Chili con carne ......... 652,000 13,389,000 
a Or ire 9,000 2,647,000 
Franks, wieners in brine. 10,000 662,000 
oad eakig,... RSE ane be 505,000 
Other potted or deviled 
meat food products ...  ...... 3,036,000 
BH eee 262,000 3,369,000 
Sliced dried beef ....... 13,000 426,000 
WOE MOE os 5 Voda whs,.: eee 108,000 
Meat stew (all product). 38,0°O 8,197,000 
Spaghetti meat products 109.000 5,582,000 
Tenere (other than 
i) ee eee bee 126.C00 172,000 
Vinegar pickled products 1,019,000 1,177,000 
UU COMMIS ee ee 439,000 
Hamburger, rousted or 
cured beef. meat and 
op GARTERS SRR fe pe Pa fe 146,000 = 16,536,009 
NE 5 bina Ss Us bis e ket Ce eae Cee eee 
oe SB SON 0. ea 325.000 33.000 
RES ee sinh te Keck eck Ferme LS 197.000 
Ree: ery ertive tea 313,000 
OS RR oe are re 19,000 1,¢00 
All other ‘meat with meat 
and/or meat by- i a 
nets --20% or more.... os 000 6.935.000 
Less than °0% ..... 10.000. 12.521.000 
RE chvcn nena ts es eas 25,748, 009 89,769,000 











eral inspection showed a decline from 
the previous month, according to the 
American Meat Institute. 

Total production canned in institu- 
tional sizes amounted to 25,746,000 
lbs., compared with the previous five- 
week period’s production of 44,837,000 
Ibs. In the consumer can sizes the pro- 
duction for the January four-week pe- 
riod was 89,769,000 lbs., compared 
with 160,841,000 lbs. for the previous 
five weeks. 

However, compared with production 
for the corresponding period a year 
ago, the total canned meat production 
dropped only 6 per cent during Janu- 
ary. The sharpest loss was suffered 
by the institutional sizes which slipped 
46 per cent from the year ago produc- 
tion figure of 47,904,000 Ibs. On the 
other hand, the consumer sizes canned 
in this January period were up 19 per 
cent from 75,156,000 lbs. a year ago. 
The biggest gains were registered in 
canned beef items which in consumer 
sizes were up 786 per cent from last 
year, sliced dried beef up 79 per cent, 
and chili con carne up 56 per cent. 


Canada Clears Pork Larder 


The Canadian government has sold 
the remaining 9,000,000 lbs. of canned 
pork it held in storage to a group of 
distributors under the understanding 
that it must be sold or bartered outside 
Canada. The price was said to be 
“slightly better” than the approxi- 
mately 17c a pound received for some 
22,000,000 lbs. of canned pork recently 
disposed of to West Germany. 





LIGHT WEIGHTS SHOW A PLUS MARGIN, OTHERS DECLINE 


(Chicago costs and credits, 


Slightly lower live hog costs and an 
improvement in product values brought 
the cut out margin on light weights into 
the plus bracket. Medium and heavy 
weights are still showing a loss in spite 
of considerable improvement. 




















first two days of the week) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first two days of the week. 






































~—~ 180-220 Ibs.—— ——-220-240 Ibs.—— ——240-270 Ibs. —- 
Value alue Value 
Pet. Price per per cwt. Pct. Price per perewt. Pct. Price per per ewt. 
live per ewt. fin. live per ewt. fin. live per ewt. n. 
wt. th. alive yield wt. Ib. alive yield wt. Ib. alive = yield 
Skinned hams .....12.8 56.8 § 7.27 $10. 39 12.9 54.8 $ 7.07 $ 9.75 13.2 53.5 $6.56 $ 9.78 
BORIS nc cc cc cess OS. B85 2.00 80 5.6 33.8 1.89 2.64 5.5 33.3 1.83 2.56 
Boston butts ...... 4.3 45.1 1.94 2.75 4.1 42.6 1.75 2.46 4.1 42.6 1.75 2.43 
Loins (elade in) ...10.2 52.9 5.40 7.72 9.9 50.4 4.99 7.00 9.7 46.4 4.50 6.33 
OAM CUtE 0 2.5.ck ew 00 ae 16.61 23.66 = oe ie. 15.70 21.85 “se diet 14.64 21.10 
mates, §. P. .....48.1 82.8 5.82 8.26 9.6 51.3 4.92 6.92 4.1 49.3 2.02 2.81 
Se ee a vie ane ae 2.1 32.4 .68 97 8.6 32.4 2.79 3.82 
Fat backs .... pane a 3.2. 12.1 .89 54 4.6 12.4 57 -78 
Ree Ss B85 52 1.7 20.9 Bd .52 1.9 20.9 .40 57 
Raw leaf .E 387 53 2.2 16.5 36 56 2.2 16.5 36 56 
P.S. lard, rend. wt.14.9 16.1 2.40 3.47 13.5 16.1 2.17 3.03 11.1 16.1 1.79 2.56 
Fat cuts and lard .... ote 8.94 12.78 ie 8.87 12.55 omic: ane 7.93 11.10 
Bpereribe ....6..0 1.6 438.1 .69 .99 1.6 43.1 .69 .99 1.6 43.1 .69 05 
Regular trimmings. 3.3 26.6 88 1,25 8.1 26.6 -82 1,12 2.9 26.6 17 1.08 
Feet, tails, etc. ... 2.2 15.5 34 45 2.0 15.5 31 43 2.0 15.5 31 43 
Offal 3 ae eee at .70 1.00 “ee .70 .98 By wa .70 .98 
TOTAL YIELD 
& VALUE ......70.0 28.16 40.13 71.5 27.09 37.92 12.0 25.04 35.62 
Ter Per Per 
ewt ewt. ewt. 
alive alive alive 
ne OF eee Gis. 55:5 «cas uous $26.12 2 - Per ewr. $25.80 Per ewt. $25.37 Per ewt. 
Condemnation loss .......... in 13 fin. 13 fin. 
Handling and overhead ...... :B 70 yield 1.50 yield 1.37 yield 
TOTAL COST PER CWT . $27 95 ) $39.93 $27.43 $38.36 $26.87 $37.32 
WOTAT, VATLUR .. sinsis «as serceee 28.16 40.13 27.09 87.92 25.04 35.64 
Cutting margin ........... +$.21 +$.20 —$ .34 —$ 44 —$1. 83 —$1.68 
Margin last week ......... — .60 — .89 — 1.55 — 2.16 — 2.72 — 3.79 
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Nine States Gunes 
Billion Pound Mark in 
1953 Meat Production 


Nine states, boosting their total pro- 
duction an average of 9 per cent, each 
processed more than 1,000,000,000 Ibs. 
of meat on a dressed weight basis dur- 
ing 1953, as reported in an analysis 
of figures supplied by the U. S. De- 
partment of Agriculture. The nine 
states provided about 60 per cent of all 
the meat produced in the nation. 

Iowa, with production amounting to 
2,682,797,000 lbs., continued as the No. 1 
meat processing state, while Illinois re- 
tained the runner-up spot with a total 
production of 2,210,715,000 Ibs. 

California, showing an individual pro- 
duction advance of 13 per cent, pro- 
cessed 1,639,686,000 lbs. of meat to 
achieve a change in ranking by taking 
over the No. 8 position from Minnesota 
which dropped to fourth place with 
1,573,592,000 Ibs. 

The five other states bettering the 
billion mark in processing held their 
respective positions of the year before. 
Nebraska accounted for 1,332,722,000 
Ibs. while Texas processed 1,237,433,000 
Ibs., Ohio 1,086,115,000 Ibs., Missouri 
1,053,974,000 lbs., and Kansas 1,015.- 
812,000 lbs. : 

Iowa, tops in the amount of pork 
as well as in total meat processed, was 
the only one of the nine “over-a-billion” 
states that processed more pork than 
beef. 

California continued as the No. 1 
beef producing states with Illinois sec- 
ond and Iowa third, and placed first in 
lamb and mutton production. 


Stocks of Canned Meats 
Down Sharply in Canada 


Stocks of canned meats held in Can- 
ada at manufacturers’ and wholesalers’ 
levels on December 31 amounted to 36,- 
101.188 lbs., down sharply from the 
75,117,932 lbs., held at the same time 
in 1952, according to a special state- 
ment. 

Holdings were as follows by kinds, 
totals for December 31, 1952, being in 
brackets: beef products—beef stews 
and _ boiled dinners, 3,333,416 (2,426,529) 
Ibs.; roast beef, 155,430, (97,429); 
corned beef, 787,592 (1,026,300); other 
beef products, 1,679,126 (1,621,784). 

Pork products: spiced pork and ham, 
25,702,069 (65,408,141) lbs.; roast pork 
and ham, 1,110,799 (587,830); other 
pork products, 1,441,425 (1,843,960). 
Miscelleaneous: canned fowl, 592,455 
(564,324) lbs.; meat paste, 850,336 
(672,415); other, 448,540 (869,220). 


ANIMAL FOODS PRODUCTION 

A total of 31,637,464 lbs. of animal 
foods was canned under federal inspec- 
tion during January, according to a 
Bureau of Animal Industry report. This 
was compared with 27,380,439 lbs. of 
product canned in December. 





Meat Production is up 49% from 
Week Earlier, Down 4% from 1953 


Meat production under federal in- 
spection for the week ended February 
20 was estimated at 350,000,000 lbs., ac- 
cording to the U. S. Department of 
Agriculture. This was an increase of 4 
per cent compared with 335,000,000 lbs. 


total meat production was 4 per cent 
less than last year. 

Cattle slaughter of 351,000 head was 
6 per cent above the 330,000 slaughtered 
the preceding week and 6 per cent above 
the 330,000 for the corresponding week 





Number 
194... 351 
1954... 330 
1953 . 339 


Prod. 
189.2 121 
179.8 116 
183.0 111 


Feb, 20, 
Feb. 13, 
Feb, 21, 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended February 20, 1954, with comparisons 


Veal 
Number l'rod 


, 
) 


Pork Lamb and Tetal 
(exel, lard) Mutton Meat 
Number Vrod,  Neaber Pred, Pred. 
Bf 1000 134.2 288 13.8 350 
2 957 129.6 288 13.8 335 
2.0 1168 155.1 284 13.9 365 


AVERAGE WEIGHTS (LBS.) 


Sheep and Per Total 

Cattle Calves logs Lambs 100 mil. 

Week Ended Live Dressed Live Dressed Live Dressed Live Dressed ths. Tbs. 

Feb. 20, 1954 . oO 539 190 105 237 133 102 48 13.9 33.3 

Feb. 13, 1954 ..1,000 545 1™ 105 240 135 102 48 14.6 33.5 
Feb, 21, 1953 ..1,001 DT 192 108 


LARD PROD. 


236 133 103 19 14.7 








& week earlier but was 4 per cent below 
the 365,000,000 Ibs. of the corresponding 
week a year ago. 

Hog slaughter exceeded 1,000,000 
head for the first time this month, re- 
flecting an increase in marketing of fal] 
pigs. However, the smaller volume of 
pork compared with a year ago more 
than offset the increase in beef, and 


last year. Beef production was 189,200,- 
000 lbs., compared with 179,800,000 lbs. 
the preceding week and 183 800,000 | ¢. 
a year ago. 

Calf slaughter was 121,000 head, com- 
pared with 116,000 the preceding week 
and 111,000 last year. Output of in- 
spected veal for the three weeks under 
comparison was 12,700,000, 12.200,000 


and 12,000,000 Ibs. respectively. 
Slaughter of 1,009,000 hogs was § 
per cent above the 957,000 slaughtered 
the preceding week but 14 per cent be- 
low the 1,168,000 for the corresponding 
week of 1953. Production of pork was 
134,200,000 lbs.. compared with 129,- 
600,000 lbs. a week earlier and 155,100,- 


000 lbs. last year. Lard production was_ 
33,300,000 lbs. compared with 33,500,- 


000 the previous week and 40,600,000 
last year. 

Sheep and lamb slaughter was 288,- 
000 head, compared with 288,000 the 
preceding week and 284,000 last year, 
Production of lamb and mutton for the 
three weeks amounted to 13,800,000, 
13,800,000 and 13,900,000 lbs., respec: 
tively. 


For the week ended February 6, 1954, . 


actual slaughter included 324,137 cattle, 


130,448 calves, 997,607 hogs and 273,843 | 
sheep and lambs. Revised estimate of f¥ 
production in millions of pounds was f 


174.6 beef, 13.6 veal, 137.2 pork exclud- 


ing lard, 13.2 lamb and mutton and 34.2 #% 


lard. 


CHICAGO PROV. SHIPMENTS 


Provision shipment by rail, in the f 


week ended Feb. 20, with comparisons: 


Week Previous Cor. Week 
Feb. 20 Week 1953 
Cured meats, 
pounds .... 17,565,000 13,272,000 5,096,000 
Fresh meats, 
pounds .......49,886,000 20,112,090 27,147,000 
3.257.000 = 2.352.009 4,056,000 


Lard pounds .... 





in name... 
high grade in fact! 
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Hotter sales for 
chili con carne 


You can heighten the flavor of your chili con carne 
—canned, frozen, or brick and get a smoother blend 
of the spices by adding only 4 to 6 oz. of Huron MSG 
per 100 pounds. If your chili is frozen, Huron MSG 
will safeguard its improved flavor for longer storage 
periods. Let Huron’s Technical Service tell you how. 


The Huron Milling Co.,9 Park Place, New York 7, N.Y. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+% 
Made by the pioneers in protein derivatives 
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Free-standing FOAMGLAS insulating walls, 


erected without supports, cut costs for KRAFT 


Kraft Foods Company cut construction 
costs by using the high compressive 
strength and rigidity of FOAMGLAS 
to construct two coolers within the 
existing structure of their Food Storage 
Building in Chicago. Substantial savings 
were realized by Kraft when they were 
able to use the unique strength and 
rigidity of FOAMGLAS to erect self- 
supporting free standing FOAMGLAS 
walls without temporary studs . . . to 


PITISBURGH CORNING CORPORATION + One Gateway Center 


FOAMGLAS 


the cellular, stay-dry insulation 


construct the coolers and insulate them 
in one step with one quality material. 

With free standing FOAMGLAS con- 
struction, Kraft got not only strong, 
durable walls and inner partitions, but 
outstanding insulation performance as 
well. Since FOAMGLAS can not absorb 
damaging moisture, it maintains constant 
high insulating efficiency without costly 
maintenance. Moreover, FOAMGLAS 
is fire-proof, rot-proof and vermin-proof. 














Let FOAMGLAS work for you . 

by giving you constant, lasting insulat- 
ing efficiency plus unique design advan- 
tages. Send now for a sample of this 
remarkable insulation and our new 
booklets covering use of FOAMGLAS 
to insulate walls, ceilings, roofs, floors, 
piping and equipment in refrigerated 
structures or normal temperature build- 
ings. Write, indicating your specific 
interest, to Department Y-24... 


B 








Pittsburgh Corning 
also makes 
PC Glass Blocks 












WHO 


IN IOWA c c 


ANDERSON CRACKLING EXPELLERS 


are keeping 
costs down 


Nati 
Prim: 
Choice 
Choic 
Good 
Comn 
Can. 

Bulls 





















Prime: 
Hind 
Fores 
Rour 
Trim 
Regt 
Fore: 
Bris 
Rib 
, Shor 
’ Flan 
Choice 
Hin¢ 
Fore 
Rou! 
Trin 
Reg 
Fore 
Bris 
Rib 
Sho! 







o oe 


‘Tong 
Hear 
Live 
Live 
Trip 














In Iowa Anderson Crackling Expellers are keeping 





4 , , 
<n LEGEND costs down for their owners. Packers and renderers alike 
J «& MEAT PACKERS know that their 33 Crackling Expellers help meet Hee 


“SJ @ RENDERERS today’s competitive market conditions by lowering labor 
costs and raising press room efficiency. These factors 
help keep Iowa’s meat packing and rendering 

plants’ crackling operation on a sound economical basis. 
Undoubtedly there are Crackling Expellers in a 
plant near you. Why not see these machines in 


operation? We'll be glad to make all arrangements and 











@ Pennsylvania 45 Crackling Expellers 
@ lilinois 10 Crackling Expellers 
@ California 60 Crackling Expellers 
@ lowa 33 Crackling Expellers 


furnish complete details without obligation. 


The V. D. ANDERSON Co. 


1965 West 96th Street ¢ Cleveland 2, Ohio 


*Trade Mark Reg. in U.S. Pat. Off. 
and Foreign Countries 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
Native steers Feb. 
Prime, 600/800 
Choice, 500/700 
Choice, 700/800 
Good, 700/800 .......... 
Commercial cows 
Can. & cut. cows ....... 
Bulls 25 


23, 1954 
4: 





23 
@2514 


STEER BEEF CUTS 














Prime: 
Hindquarter ............54.0@55.0 
PMOMGUNBCOE «i. selves eee as 34.0@25.0 
PP ee eee 47.0@48.0 
Trimmed full loin 88.0@93.0 
Regular chuck ..........35.0@387.0 
oi) Serr 16.0@18.0 
il iPr 
DMED ng 0 uu tisht SOME Ca mee KOs 63.4@65.0 
SEES ENOO  cctc ever es sce 12.0@13.0 
*Flanks (rough) ......... 12.0@13.0 
Choice: 
Hindquarter ............ 44.0@46.0 
Forequarter -31.0@384.0 
MUI u's ai. v'o'w.5.< wea ata: « 45.0@48.0 
Trimmed full loin ...... -0@62.0 
Regular chuck ..........38. 0@37.0 
a en ae 18.0@18.0 
Ee Fert 30.0@33.0 
2x wkT. swig dts Vinia «5 arca se 45.0@48.0 
DROFt - DIAG fo sci cce set be 12.0@12.0 
Flanks (rough) ......... 12.0@13.0 
Good: 
NE ss dius dees s x'ave deehde's 43.0@45.0 






Regular chuck .. 
Brisket 
Rib 

Loins 


34.0@35.0 
- -30.0@33.0 

40.0@43.0 
45.0@50.0 


COW & BULL TENDERLOINS 





}3/dn. range cows ............! OM@A2 
/3/4 range cows ..............58@60 
ey WR COWS Sind. vaio i gean 68@65 
[5/up range cows ............. 80 
SG. PUN a cnc bbcaudccunucee 80 
BEEF HAM SETS 
END > iso cic wis ca dua ep Asie 44@441%, 
DE bs vheiesite' duchess Cte 44@44% 
DEE nc ack ess pide eRe 41 
BEEF PRODUCTS 
wemmnee, “Me, Foi ees canal a1 a 
BIGGECG,.POBGIAP cccccssces 114%@12 
sivera, selected oo... 66 cc 27% @28Y, 
Livers, regular ........... 19 @20 
Vine, SCRIMED ....i0.c oes 6% 
VTO, ONGROW co ccc ci ceses 64%@ 7 
BEG, SOMMER wos cccceewene 0 
Lips, unscalded ........... 7% 
SE oi eis wb ooo ctelece oa 'e® 8 @ 8% 
IE Os. 6a Sond 'o'esoiala ls oreo ae 8 @8% 

DUNINE SS! J cle 5 Grolqaleeince 4:0:0'h-ax6 
FANCY MEATS 
(Le.1. prices) 
Keef tongues, corned .....35 @&8 
Veal breads, under 12 02..39 @48 
Be OR. GB. scccctaeues's 8 


Calf tongues, 1/down . 
Ox tails, under % Ib. 
Over % Ib. 


WHOLESALE SMOKED 
14/16 Ilbs., 
14/16 Ibs., 


wrapped ..... 62@70 
16/18 Ibs., 


MEATS 


Hams, skinned, 

wrappec 
Hams, skinned, 

ready-to-eat, 
Iinms, skinned, 

wrapped 
Hams, skinned, 

ready-to-eat, wrapped ".61@67 
Bacon, fancy. trimmed, bris- 

ket off, 8/10 Ibs., wrapped .65@69 
Racon, faney sqnare cut, seed- 

less, 12/14% lbs., wrapped .683@65 
Bacon, No. 1. sliced, 1-lb. 


16/18 Ibs., 
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open-faced layers ........ 73@77 
VEAL—SKIN OFF 
Carcass 
(1.¢.1. prices) 
Choice, 110/150 ........ $37.00@41.00 
Prime, pkgs biSineecman’s 44.00@48.00 
Prime, 110/150 ........ 44.00@46.00 
Choice, 80/110 ........ 40.00@44.00 
Choice, 110/150 ........ 37.00@41.00 
Good, 50/80 ........... 32.00@35.00 
Good, 80/110 .......... 35.00@38.00 
mGGG, BIG/LGO.. oo caress 34.00@37.00 
Commercial, all wts. ... 24.00@31.00 


CARCASS MUTTON 


(Lec.1. prices) 
Choice, 70/down ............ 18 
RSG, TOFGOWE 6 occte einen 16 


CHICAGO 





CARCASS LAMB 


(Le.1. prices) 
POs GPE vances Repdae aes 42@44 
Wie, Cite 268 ee i ek. 42@43 
CROC SO FEe aa a Ses Soak 41@43 
Choice, 50/60 ...... ccc cece 9@40 
ood, all weights ........... 37@38 


SAUSAGE MATER!ALS— 
FRESH 


Pork trim., reg. 40% bbls.. 28 
Pork trim., guar. 50% lean, 


Pork trim., 80% lean, bbls.47 @ fis 


Pork trim., 95% lean, bbls. 

Pork cheek meat, trmd., 

| RE Se Re 3514 @36 
C.C. cow meat, bbls. ....31 @31% 
Bull meat, bon'ls, bbls. ..34 @34% 
ba *  anpnaesian 75/85, 

aches agate eemenen,s a it 
Bow “irimmings, 85/90% 
<b601e S46 Kas aed #6 125 251, 

Bon’ Is chucks, bbls. ..... 32 
Reef cheek meat, trmd., 

MD oa 6 aan cenieaeun eS 20 @20% 
Beef hexd meat, bbls. a 
Shank meat, bbls. ........32 





bbls.... 30 


FRESH PORK AND 
PORK PRODUCTS 


Veal trim., bon’ls, 


(Le.1. prices) 
Hams, skinned, 10/14 ....56144@60 
Hams, skinned, 14/16 .... 56 
Pork loins, regular, 

12/down, 100's ........55 @56 
Pork loin, boneless, 100's Gs 
Shoulders, under 16° Ths, 

. RRP yoy 41 
Picnics, 4/6 Ibs., loose 3614 
Pienics. 6/8 Ibs., loose ... 35 
eee OED accu cceheein’s 20 @20% 
Boston butts, 4/8 Ibs. ....46 @48 
Tenderloins, fresh, 10’s ...88 @85 
Neck bones, bbls. ........ 16 @i7 
RRA, SOR abe ocr cine’ 16 
SP co esd tere ewes 18 
Snouts, lean in, 100’'s ....15 @16 


1 
Fale G7. Beeb caves das nee 15 @16 


SAUSAGE CASINGS 


(1.e¢.1, prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 
PERE ARS: 5H5@ 65 
Domestic rounds, over 

1% in., 140 pack ..... 90@1.10 
age ‘rounds, ee. over 

BAG URL. 6c caccie dc tan Hood @1.65 
expert "peund; medium, 

OL) eee Th@ 8h 
Export rounds, narrow, 

1% in, under ......... 1.00@1.25 
No. 1 weas., 24 in. up... 12@ 14 
No. 1 weas., 22 in. up... 9@ 12 
No. 2 wensands ......... 7@ 10 
Middles, sew., 1%/2 in 85@1.10 
Middles, select. wide 

SBM IMs ovccicccscses 1.50@1.60 
Middles, extra select 

2%@2% in. ..........2.00@2.25 
Middles, extra select 

2% in. & up .........3.15@3.50 

Beef bungs, exp., No. 1... 21@ 29 
Beef bungs, domestic ..... 18@ 24 


Dried or salt, bladders, piece: 


8-10 in. wide, flat ... 6@ 

10-12 in. wide, flat ... 10@ 

12-15 in. wide, flat ...19%@ 

Pork cnsings: 

Extra narrow, 29 

Mant, GG, nics cece 4.15@4.25 
Narrow. mediums. 

OT NE 8 ee as RAN@AQh 
Medium, 32@35. mm. ....2.75@3.10 
Spec. med., 35@38 mm. ry 80@2.15 


Export bungs, 34 in. 
Large prime bungs, 


cut. 40@ 42 


O46 (ih ORE. sis. oi os 25@ 33 
Medium prime bungs, 
ae.” pe re 2N@ OR 
Small prime bungs ...... 12@ 18 
Middles, per set, cap. off. 50@ 65 
Sheep cas. (per hank): 
es 3 ee eee 8.55@4.50 
One! s as dupes ac 0teib 4.00@4.35 
eee WR, fs eens vad bese 4.00@4.25 
WPS Phe bcc coecnsee tre 3.00@3.25 
Mee MANS. oes canusdan oe 1.75@2.25 
18/18 mm. ..... 1.00@1.25 


DRY SAUSAGE 

(l.e.1. 

Cervelat, ch. 
Thuringer 
PMUONOE - idcek  pevccaceuces 
TROITCINGP oc wadcccccedests 
BR. C. Salami 


prices) 
hogs bungs ... 
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DOMESTIC SAUSAGE 
(Lec. prices) 
Pork hog casings. 50% 
Pork sausage, sMeep cas...58 @59 
Frankfurters, sheep cas...49% @51 
Frankfurters, skinless ....39144@42% 
37 





Bologna (ring) ........... %@44 
Bologna, artificial cas. ....33%@35% 
Smoked liver, hog bungs.. 45% 
New Eng. lunch. spec. ..72 @74 
SOUSE cccccccccccccccccece 

Polish sausage, smoked....48 @60 
Pickle & Pimiento loaf...344%@41% 
GERPG: BORE anc ccsscdenes . 35% @44% 
Pepper loaf ............ - 42 @58% 
Smokie snacks ........... None rec. 
GUNERIO TUMES cco case ed None rec. 

SPICES 


(Basis Chgo., orig. bblis., bags, bales) 


SEEDS AND HERBS 
(Le.l. prices) 


Ground 
Whole for Sausage 

Caraway seed ...... 26 29 
Cominos seed ...... 26 30 
Mustard seed, fancy. 23 
Yellow American ... 17 oe 
OrOGRRO oo oc deweice 40 47 
Coriander, Morocco, 

Natural No. 1 ... 15 19 
Marjoram, French .. 40 47 
Sage, Dalmatian, 

ES See 59 67 


CURING MATERIALS 
Cwt. 
. -$10.06 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.0.b. Chée.. ° 
Saltpeter, n. ton, f.o.b. N.Y 








Bbl. refined gran. .......... 11.25 
Whole Ground Small crystals .............. 14.00 
er, prime ....... 61 70 Medium crystals ........... 15.40 
Chili ae ale prihh hg eet 66 a Pure rfd., gran. nitrate of soda 5.25 
a, ee a Ml paprcorerorrneren iat 
Cloves, Zanzibar ...... 93 99 Salt, in min. car. of 45,000 Ibs., 
Ginger, Jam., unbl. ... 29 34 only, paper —_—. f.0.b. Chgo.: 
Ginger, African ...... . @ 34 Gunsobated COND. cocescecsas $28.00 
Mace, fancy, Banda _ Rock, per ton = 100-lb. bags, 
West Indies ......... 1.49 f.o.b. warehouse, Chgo..... 26.00 
East Indies ......... va 1.60 Sugar— 
v 
ee ee Raw, 96 basis, f.0.b. N.Y... 6.00 
West India Nutmeg eget an 49 — standard cane gran., 8.10 
Py Pr a “ae nied = a, outs eure 100-Ib. 
Red, No. 1 ......... i 53 ~ chiang si: reg 
Pepper, Packers ...... 1.05 1.38 Dextrose, per cwt. 

BERTINI Sf htkes cee cnces 1.05 1.15 L.C.L. ex-warehouse, Chgo... 7.50 
Black Lampong ....... 1.05 1.15 O/L Del. Chgo. ........ caves C4 
PACIFIC COAST WHOLESALE MEAT PRICES 

Los Angeles San Francisco No. Portland 

FRESH BEEF (Carcass) Feb. 23 Feb. 23 Feb. 23 
STEER: 

Choice: 

oe, re ee $38.00@40.00 $39.00@ 41.00 $38.00@ 40.00 

CE Bhs Hs. in inn a ty praia 38.00@39.00 38.00@40.00 37.00@40.00 

Good: 

500-600 Ibs. ..... ......... 35.00@87.00 26.00@28.00 86.00@238.50 

GUINe Te So ccctarecascs 33.00@36.00 35.00@387.00 35.00@ 38.00 

Commercial: 

Sae-Oew MWR ci ss . 82.00@34.00 34.00@37.00 30.00@35.00 
cow: 

Commercial, all wts. ....... 26.00@28.00 26.00@31.0 25.00@31.00 

Usiaty; Ole WH si ei e ses 25.00@ 27.00 24.00@27.00 24.00@30.00 
FRESH CALF: (Skin-Off) Skin-Off) (Skin-Off) 

Choice: 

eu Te, GO. 6 vs 0kz caved 38.00@41.00 None quoted 42.00@44.00 

00d: 

Se CONE sii aCe ec 36.00@39.00 38.00@42.00 39.00@42.00 
FRESH LAMB (Carcass) 

Prime: 

SE wy hae Sebalp a wees 41.00@ 43.00 42.00@ 44.00 40.00@43.00 

Ce Ne” nah cite wins stm 40.00@41.00 40.00@42.00 40.00@43.00 

Choice: 

COS caniecisesese eae 41.00@43.00 42.00@44.00 40.00@ 43.00 

act. ROO Oe 40.00@41. 40.00@42.00 None quoted 

CORR A WORKS iain Bo 6 dix 09 0 vies 6.00@: 38.00@40.00 35.00@ 40.00 
MUTTON (EWE): 

Choice, 70 Ibs. down ....... None quoted None quoted 16.00@22.00 

Good, 70 Ibs. down ......... None quoted None quoted 16.00@ 22.00 





(Packer Style) r= 9 hy (Shipper. Style) 
None bp) 1.00@45 


None quoted 


ig Shed dees cae 41.00@42.50 40. 00@41. 4 42.00@43.00 

56.00@ 60.00 55.00@63.00 

56.00@60.00 54.00@63.00 

54.00@58.00 53.00@61.00 

(Smoked) (Smoked) 

4-8 s. TTT PITRE TACAR ETL 39.00@44.00 42.00@44.00 41.00@46.00 
HAMS, Skinned: 

BBLS, Ps cesdestveticsconsds 57.00@64.00 63.00@68.00 62.00@66.00 

IGE OR ech ccttitcoesc teas 56.00@61.00 62.00@66.00 61.00@65.00 

BACON, ‘‘Dry Cure’’ No. 1: 

© BTS ha rieieceeiec ct 68.00@72.00 68.00@75.00 69.00@75.00 

SIG WS eer eres as cake 64.00@72.00 -00@73.00 67.00@72.00 

pO ap Re ae eee py None quoted 65.00@70.00 

a we 3 00622,00 22.50 y 21.00@24.00 

50-lb. cartons and cans : 21 00@22.50 22.00@23.00 20.00@ 23.00 
LARD, Refined: 

ey Meret TT ee ree etree S 20.00@21.00 None quoted 20.00@ 23.00 











F'R-WAY PUMP & EQUIP. CO 





Leading Packers use 





4501 W. Thomas S#., Chicage 51, til. 


















NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Feb. 23, 1954 








Per Cwt. 
Western 
Prime, S00 Ibs./down.. .$43.00@45.00 
Prime, 800/900 ........ 40.00@ 43.00 
Choice, 800 Ibs. (me «» 38.00@41.00 
Choice, 800/900 37.00@38.00 
Good, 500/700 . 35.00@37.00 
Steer, commercial .. 30.00@ 32.06 
Cow, commercial 5.00 
Cow, WO ia cv teecs Bae 
BEEF CUTS 

Prime: City 


Hindquarters, 600/800 . 53.0@ 60.0 
Hindquarters, 800/900 . 50.0@ 52.0 


founds, no flank ..... 47.0@ 50.0 
Rounds, Diamond bone, 

no flank ....+eee0. ++. 48.0@ 50.0 
Short loins, untrim ... 82.0@ 95.0 
Short loins, trim ..... 110.0@120.0 
Planks ....cccccssvccse 13.0@ 14.0 - 
Ribs (7 bone cut) . 62 0@ 68.0 
Arm chucks ....++++ -- 39.0@ 41.0 
Brisket® ....ceccesere 35.0@ 37.0 
Plates .....scsenceces 16.0@ 18.0 
Forequarters (Kosher) . 43.0@ 46.0 
Arm chucks (Kosher). 46.0@ 52.0 
Briskets (Kosher) . 36.0@ 38.0 

Choice: 


Hindquarters, 600/800 . 49.0@ 56.0 


Hindquarters, 800/900 . 47.0@ 49.0 
Rounds, no flank ..... 45.5@ 48.0 
Rounds, Diamond, bone 

MO. GORE. ces cccccsee 46.0@ 49.0 
Short loins, untrim ... 65.0@ 75.0 
Short loins, trim ...... 72.0@ 82.0 
PIARES he). ps cic Cedi w ses 13.0@ 14.0 
tibs (7 bone cut) 52.0@ 58.0 


CARCASS BEEF 


Arm chucks ........0¢ 36.0@ 39.0 
oo Ee nS Ee 35.0@ 37.0 
<. Meee verer pr rere 16.0@ 18.0 
Forequarters (Kosher) . 37.0@ 42.0 
Arm chucks (Kosher) B8.0@ 46.0 
Briskets (Kosher) .... é 36.0@ 38.0 
FANCY MEATS 
(Le.1, prices) 
Cwt. 

Vex “ breads, under 6 02.$34.00@35.90 
2642 OB. .. segue can ait 00 
ce Pere 9.00 
Beef livers, selected + 00 


Seef kidneys 12.00 


Oxtails, over % Ib. 15.00@ 16.00 
LAMBS 
(1.¢.1. prices) 
City 
Prime, 80/40 ....eccees $46.00@49.00 
Prime, 40/40 .'eseccsce 48.00@50.00 
Peiwee: GRASS |. iene 46.00@49.00 
Choice, 30/40 .......... 45.00@48.00 
Choice, 40/45 ......... 47.00@50.00 
Choice, 456/85 ......... 44.00@46.00 
oe SO. ae ee 44.00@47.( 
Gos, 40/46... cack 44.00@46.00 
Good, 45/55 -- 42.00@45.00 
Western 

Prime, 40/50 ...0.s000 44.00@46.00 
Prime, 00/00 .. 2. ccrcce 44.00@46.00 
A oi eee 4.00@ Pa 
CO, OEE WEB. cc sashnn 42.00@45.00 
Good, all wts. ......... 38.00@42.00 
CGley “OE wetter: 5) ts% None quoted 


FRESH PORK CUTS 


(l.e.1. prices) 
Western 
Pork loins, 8/12 ....... $58.00@60.00 
Pork loins, 12/16 ...... 52.00@55.00 
Hams, sknd., 14/down . ps 60.00 
Boston butts, 4/8 ..... poh 51.00 
Spareribs, 3/down ..... 8.00@51.00 
Pork trim., regular .. 30.00 
Pork trim., spac. 80% . * 49.00 
City 
Hams, sknd., 14/down. .$60.00@64.60 
Pork joins, 8/12 ........ .00@62.00 
Pork loins, 12/16) wcccee ry 00@59.00 
Phemies, 4/8 ivcccccccccs pos toyed 
Boston butts, 4/3 Ibs, ee 00@54.( 
Spareribs, 3/down Smee 49.00@54. oo 
VEAL—SKIN OFF 
(Le.1. prices) 
Western 
Prime, 80/110. .....04.60% $48.00@51.00 
Prime, 110/150 ........ 46.00@ 49.00 
Choice, 50/80 .......... 35 O40. 00 | 
Choice, 80/110 ......... 
Choice, 110/150 ........ . d 
Good, 50/80 ........... 29.00@33.00 
Ne es! as 32.00@35.00 
Good, 110/150 ......... 30.00@ 34.00 
Commercial, all wts. 27.00@31.00 
DRESSED HOGS 
(Le.1. prices) 
Ae 2 See $40.50@42.50 
ct: fh en 40.50@42 
Boe OF eer ee 40.50@ 42.50 
BOO WO EU TBs ccc ies ces 40.50@ 42.50 
BUTCHERS’ FAT 
SE ME 26 sub cnthadvnvoceces 2 clb. 
RES Son oo os aac c-« eG 2%e Ib. 
ERENT WROE. cc ccccscessscce 3 clb. 
ee re eee 3 eclb 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednesday, 
Feb. 24, were reported as fol- 
lows: 

CATTLE: 


Steers, commercial ...$17.00@18.00 
Steers, good ......... 19.50@21.50 
Steers, prime & choice 24,00@26.25 
Steers, choice ....... 21.50@ 23.50 
Steers, good & low ch. Lape 21.50 
Heifers, choice ...... 8.50@21.75 
Heifers, good to low 

OGNUR Citas ban eecse 15.00@18.50 
Cows, util. & com'l... 11,50@12.50 
Cows, can. & cut. 9.50@11.00 
Bulls, commercial - 14.00@15.00 
PE, WOOO 862 eek dacax 11.00@11.50 

HOGS: 


Choice, 190/240 .... 


- 25.50@26.35 
Choice, 200/240 


vise ss 26,00@26.50 


Good, 240/270 ........ 24.25@25.50 

Good, ch., 270/300 .. 23.25@24.50 

Sows, 550/down ..... 20.50@23.00 
LAMBS: 

Choice & prime 22.50@23.00 





* Pives tock Ruying 


can be PROFITABLE 
and CONVENIENT 
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BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TERN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, $.9. 











CHICAGO PROVISION MARKETS 
From The Nationa] Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, FEB, 24, 1954 


REGULAR HAMS 
Fresh or F.F.A. Frozen 
561% 56n 
56n 
53in 
52%n 
50%n 
50n 
9n 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
Ho 58 


58% 
55%4n 
55n 
5314 
52% 
51% 
5014 
49n 
49n 
4744n 
PICNICS 
Fresh or F.F.A. Frozen 
Mis Bese Ce 36 
OS grey ® 341% 3414 
a, 34@3414 34 
i a 34@34% 34 
IE-14 |. tives 34@34% 34 
8-up, 2’s in ..34@34% 34 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Square Jowls. .29% @29% 29n 
Jowl Butts ..234@24 22 
8S. P. Jowls .. 22n 





BELLIES 
(Square Cut) 
Green Cured 
St. eae 53n sie 
SPR . on 
Was a7. 0. a 51@51% 52% @iin 
3 Se a 49% 50@n 
i See 48 49%5n 
i) eee eee 46% 
hee 438%@44 454@ 45in 
BELLIES 
Clear 
33%n 
3314 
3314 
32 
32 
28 
FAT BACKS 
Fresh or Frozen Cured 
35 Se 13%%n 13%n 
a Ee 13%n 13%1 
i Bae 14n 14%n 
yo 14n 14% 
TO a ius cand 154n 154% @15% 
| Bey 16n 1 
SRS Metis pace 16n 164 
BOER cn cceccss 16n 161, 
BARRELED PORK 
Clear Fat Back 
Pork GO/ TO. ..5sx3 35Y%n 





100/125... ... 





LARD FUTURES PRICES 


FRIDAY, FEB. 19, 1954 


Open High Low Close 
Mar. 16.85 16.95 16.80 16.90a 
May 16.45 16.50 16.35 16.42% 
July 15.95 15.95 15.75 15.80 
-821% 
Sept. 15.50 15.50 15.40 15.45a 
Oct. 14.90 ne 14.90n 
Sales: 4, 720, 000 Ibs. 
Open interest, at close Thurs., Feb. 
18th: Mar. 606, May 461, July 359, 
Sept. 109, and Oct. 16 lots. 


MONDAY, FEB. 22, 1954 
No Session—Washington’s Birthday 


TUESDAY, FEB. 23, 1954 
16.85 17.00 16.82% 16.92% 
16.40 16.75 fp 16.6740 
16.87% 16.10 5.80 16.00 

15.45 15.60 15. - 15.50 
Oct. 


ae 14.90b 
Sales: "8,880, 000 Ibs. 
Open interest at close, Friday, Feb. 
19: Mar. 606, May 459, July 354, 
Sept. 109, and Oct. 16 lots. 


Mar. 
May 
July 
Sept. 


WEDNESDAY, FEB, 24, 1954 


Mar. 16.90 17.02% 16.85 16.92% 
May 16.70 16.75 16.62% 16.65 
July 16.07% 16.17% 16.00 16.10 
Sept. 15.60 15.60 15.60 15.60 
Oct. 14.70 14.85b 14.70 14.85b 

Sales: 8,480,000 Ibs. 

Open interest at close, Thursday, 
February 23: Mar. 570, May 469, 
July 364, Sept. 112 and Oct. 16 lots. 


gga —— hag pee 


Mar. 16.8% 7.00b 

May 16. 7% 16 821%, ie: 61% 16 70b 

July 16.2 6.30 16.20 —" 

Sept. | 15.75 15.65 15.75 

Oct. od 15.05 14.90 15.00 
Sales: 6,500,000 Ibs. 


Open interest at close, Wed., Feb. 
24: Mar 545, May 463, July 369, 
Sept. 126, and Oct. 17 lots. 


INTERIOR MARKETS 


Receipts of hogs and sheep 
at interior markets in Iowa 
and Southern Minnesota: 

Hogs 
January, 1954 .,...1,428,000 
December, 1958 ...1,488,000 
January, 1953 .....1,699,000 


Sheep 
367,900 
156.390 
178,90 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 


more, Md., on Wednesday, 
Feb. 24, were as follows: 
CATTLE: 
Steers; com’) .26505:33 $16.00@17.00 
Steers, good & ch. ... 21.00@23.00 
Heifers, choice . 22.50@23.00 
Heifers, util., com’l.. 17.00@19.25 
Cows, Com’) ..6..-.e% 12.50@13.50 
Cows, canner, util. 8.00@11.00 
ee Rrra 18.00@20.00 
Bulls, com’l cows . 14.50@16.00 
VEALERS: 
RICO cesar cs ncucsaes 31.00@32.00 
Good & prime ........ 28.00@31.00 
CE i sec caeosiiesaes 10.00@ 16.00 
Com’! & good ........ 17.00@ 27.00 
HOGS: 
Choice, 180/240 ...... 26.00@27.00 
Sows, 450/down ...... 21.8 50@ 22.50 
LAMBS: 
NOE: pa ve'sew doniase 23.00 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
ENG 12s gsindhic'v hedged sar $21.25 
Refined lard, 50-lb. cartons, 
COR CRMOG oc cc wicicetese 21.25 
Kettle rend., tierces, f.o.b. 
Pere err ree 
Leaf, kettle rend., tierces 
LOB. CRICRMO: 0.0 sinc ec Ges cne ae 
Land BORO oie ss ei ec ewectnces 





Neutral tierces, f.o.b. Chicago. 25.7 


Standard shortening* N. . 20.00 
ee s ee 
Be Be ON BES i sa cndeke 21.75 
*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Feb. 19.. 17.00n 16.12% 17.12%4n 
Feb. 20.. 17.00n 16.12% 17.12%4n0 
Feb, 22—None quoted—Legal holiday 
Feb. 23.. 17.00n 16.12%4n 17.12%4n 
Feb. 24.. 16.90n 16.124%n 17.12% 
Feb. 25.. 17.00n  16.12%n 17.12%0 
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TALLOWS AND GREASES 


Wednesday, February 24, 1954 








There was little change in the ined- 
ible fats market toward the end of 
last week in respect to prices, with a 
few trades noted at steady levels. 

Some bids, however, were heard at 
fractionally lower levels. A tank of 
No. 1 tallow sold at 7c, c.a.f. Chicago. 
A few tanks of edible tallow sold at 
8%c and 9%c, Chicago basis. A few 
tanks of all hog choice white grease 
traded at 10%c, c.a.f. East, with ad- 
ditional bids at that level. A tank of 
yellow grease sold at 7c c.a.f. Chicago. 

Buying interest dwindled Friday al- 
though offerings were reported avail- 
able at the current list to fractionally 
lower in some directions. Some sellers 
asked 7%c, Chicago, for bleachable 
fancy tallow, but the same item was 
offered at 8c, delivered East, and spe- 
cified as not resale product. A few 
tanks of edible tallow reportedly sold 
early at a fractionally lower level, but 
later in the session, a firm bid of 
914c, Chicago basis, was heard. Choice 
white grease, all hog, was reported 
at llc c.a.f. East, and untraded. 

Lower price adjustments were made 
on Tuesday of this week, both in the 
East and in the local area. Moderate 
activity was experienced here, but the 
market in the East was dull, with all 
hog choice white grease bid at 10%c 
and other buying interest mostly lack- 
ing. A tank of prime tallow sold at 
7%e Chicago. Bleachable fancy tallow 
sold at 7%4c, special tallow at 7c and 
No. 1 tallow at 6%c. Yellow grease 
sold early at 6%c, with later sales 
heard at 65%c. B-white grease was bid 
at 74%4c, without action. 

Action was limited at midweek. A 
tank of special tallow sold at 7e Chi- 
cago. Yellow grease reportedly sold at 

%c Chicago. All hog choice white 
grease was reported bid at 10%c in 
the East, however, a trade late Tues- 
day was heard at 10%c. 


BY-PRODUCTS MARKETS 


Blood 
Wednesday, February 24, 1954 


Unit 
ir per unit of ammonia Ammonia 


ob teaeed Seecacteveceisestoncesdaces *8.25 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 


RO OE eigedueswecéccdasGaewine 8.00n 
EE WE bana Sinha 6as ceheunee rene 8.25n 
Liquid stick tank cars .............. 4.00@4.50 
Packinghouse Feeds 
Carlots, 
per ton 


50% meat and bone scraps, bagged .$95.00@ 97.50 
50% meat and bone pomnes. bulk .. 90.00@ 95.00 


55% meat scraps, bulk ............ 97.50@100.00 
60% Digester tankage, bulk ........ 95 "00@ 97.50 
60% Digester tankage, bagged ..... 100. asta! 979 00 
80% blood meal, bagged ........... 140.00 
70% standard steamed bone meal, 

bagged (spec. prep.) ......... 70.00 
60% steamed bone meal, bagged ... 60.00@ 72.00 


Fertilizer Materials 


High grade tankage, ground, per unit 
ammonia 


ESE AA 6.00@6.50 
Dry Rendered Tankage 


Per unit 

Protein 
EW: TOG oc ok oes.cn Sonus cuuseades tages *1.60 5 65 
PEA CAME. seit ciccdsneueveccnscheaa cde *1.60@1.65 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed) ............. $ He 1.50 
Hide trimmings (green salted) ..... 6.00 
Cattle le scraps and knuckles, 





per RR emassccocctaseuaveseeds Of 55.00@60.00 
Pig aan scraps and trimmings, 

POP evs vcineetsicdevénvatee vecce ™4@T% 

Animal Hair 

Winter coil dried, per ton ........ *115.00@120.00 
Summer coil dried, per ton ....... 45.00@ 55.00 
Cattle switches, per piece ......... 5 
Winter processed, eeay, esc 14 @ 15 
Summer processed, gray, Ib. ...... 6 @ 

n—nominal, a-—-asked. 


*Quoted delivered basis. 


CANADIAN MARGARINE 


Canada produced a total of 10,191,000 
lbs. of oleomargarine in January, or 
slightly less than the 10,221,000 lbs. in 
December, but less than the 10,589,000 
Ibs. turned out in the same month, 
last year, the Dominion Bureau of Sta- 
tistics, has reported. February 1 stocks 
held by manufacturers, wholesalers and 
other warehouses totaled 2,974,000 lbs. 
compared with 2,984,000 lbs. a month 
before and 2,716,000 Ibs. a year earlier. 





Wednesday, February 24, 1954 





VEGETABLE OILS | 





Only scattered activity was encount- 
ered in the edible oil market Tuesday, 
with prices mostly unchanged from 
the previous week to stronger in the 
soybean oil market. 

February shipment soybean oil sold 
early at 12%c, with later - activity 
heard at 125%c. Later offerings at 
125,c went untraded due to lower buy- 
ing inquiry. March shipment was bid 
at 12%c, but no sales were heard at 
that level. March-April coupled re- 
portedly sold at 12%c, and April ship- 
ment alone at 12%c. 

Cottonseed oil sold early in the Val- 
ley at 12%c, with later offerings avail- 
able at that level and unsold. The mar- 
ket in the Southeast was pegged at 
12%c, nominally, while 12%c was bid 
at western points in Texas. About five 
tanks of corn oil sold steady at 13%c 
through March shipment. Peanut oil 
was called 18c, nominal basis, with 
coconut oil offered at 14%c for spot 
shipment. 

The soybean oil market was un- 
changed to easier at midweek, and 
again only a light volume was sold. 
No trading of February shipment was 
heard, with offerings priced at 12%c 
going unsold. March shipment sold 
first at 12%c, but later trading was 
reported at 12%c. April was bid at 
12%c and offered at 12%c. 

There was buying inquiry for cot- 
tonseed oil in the Valley at 12%c, with 
offerings also priced at that level, de- 
pending on location. Offerings were 
available in the Southeast at 12%c, 
but buying interest was at 12%c. In 
Texas, 12%c was bid at common 
points and at 12%c, basis Waco. Corn 
oil sold in light volume at 13%c. Pea- 
nut oil was weaker on a nominal basis 
at 17%c. Coconut oil was offered at 
14%c for February shipment, but did 
not trade at that level. 

CORN OIL: Unchanged from last 













| without 
| hand. 





Kirby 4000 





“STRING- A- WAY” does it mechanically 


| De-strings 900 pounds of 
} linked sausage in an hour 
“whipping” by 


| SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


Easy to operate. 
Details on request. 


“THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO 





the world, 


offered. 








ADELMANN 


The choice of discrimi- 
acting packers all over 


Available in Cast Alumi- 
aum and Stainless Steel. 
The most complete line 
Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 
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week’s trading levels in slow market. 

SOYBEAN OIL: Moderate activity 
at prices generally unchanged from 
last midweek’s levels. 

PEANUT OIL: Declined %ec at mid- 
week on a nominal basis. 

COCONUT OIL: Offerings priced 
lower go mostly unsold. 

COTTONSEED OIL: Market un- 
changed to weaker in Texas. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, FEB. 19, 1954 


Open High Low Close 
4.95 pas or 14.93b 
14.93b 
14.91b 
14.27b 
13.90b 
13.80b 
18.75n 


14.90b 
.+ 14.87b 
. 14.25b 
13.90b 
13.80b 
13.70n 
Sales: 40 lots. 


MONDAY, FEB, 22, 1954 
No Session—Washington’s Birthday 


TUESDAY, FEB, 23, 1954 


14.90 14.80 14.81b 
15.00 14.89 14.99 
-15.00 


14.94b 
oes «++»  14.80b 
13.90 13.90 13.91b 
13.80 13.80 13.81b 
ovine eee» 18.200 


14.90 14.85 


Sales: 108 lots. 


WEDNESDAY, FEB. 2%, 1954 
- 14.80b 14.83 14.75 14.75b 
15.00 14.95 14.92b 

14.98 14.90 14.91 
14.40 14.40 14.30b 
14.10 14.05 13.95b 
13.80b 
13.70n 

Sales: 57 lots. 


VEGETABLE OILS 


Wednesday, Feb. 24, 1954 
Crude cottonseed oil, carlots, f.0.b. mills 
Valley 124%n 
Southeast sae 12%n 
Texas ..-124%@124n 
Corn oil in tanks, f.o.b. mills site 13%n 
Peanut oil, f.0.b. Southern mills .... _17%n 
Soybean oil, Decatur ............... 12% @1244pad 
Coconut oil, f.o.b. Pacific Coast 14%a 
Cottonseed foots, 


Midwest and West Coast 1%@ 1% 


OLEOMARGARINE 
Wednesday, Feb. 24, 1954 
White domestic vegetable 
Yellow quarters 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


(F.0.B. Chicago) 


Prime oleo stearine (slack barrels) 
Extra oleo oil (drums) 


pd—paid. n—nominal. a—asked. b—bid. 





EASTERN BY-PRODUCTS MARKET 
New York, Feb. 24, 1954 
Dried blood was quoted Wednesday 
at $7.50@8.00 per unit of ammonia. Low 
test wet rendered tankage was priced 
at $7.50@8.00 f.o.b. per unit of ammonia 
and dry rendered tankage was listed 
at $1.50 per protein unit. 


EDIBLE OIL SHIPMENTS 
Total shortening and edible oil ship- 
ments declined to 307,272,000 lbs. in 
January from 261,823,000 lbs. in Decem- 
ber, the Institute of Shortening and 


_ Edible Oils reported. 


New Fats in Feeds Data 
(Continued from page 33) 

than feeding results may not be fully 

recognized, Dr. E. E. Rice of Swift & 

Company, speaking before the Ameri- 

can Oil Chemists’ Society, directed spe 

cial attention to control of dustiness; | 

“Excessive dust is objectionable to 
the feed manufacturer who does not like 
to blend and bag a dusty product, te 
the retailer who must store and handl 
it, to the farmer who gets a billow of 
dust in the face as he empties the bag” 
into bins, and to the animal which must” 
eat a dry ration and breathe its dust, | 
Some animals, pigs and chickens espe” 
cially, tend to waste excessive amountg | 
of dry feeds simply because the feed 
runs out of their mouths before they) 
get it moist enough to swallow. q 

Assuming that favorable conditions” 
continue, the tonnage of fats that po 
tentially could be used in commercial’ 
feeds is enormous. The total annual’ 
production of commercially bagged F 
feeds is estimated at 35,000,000 tons, 
poultry feeds accounting for 20,000,000 
tons of this. 

On this basis, it readily will be per 
ceived that an average of 1 per cent 
enrichment of all commercial feed 
with fat would utilize 700,000,000 lbs. of 
fat. At 3 per cent—an amount we 
within the range of practicality fe 
most feeds, from either a nutritional 0 
physical properties viewpoint—over 2, 
000,000,000 lbs. of fat could be used, 











SOLVAY 


ANititle of ‘Yoda 
4s 4S.P 


PROCESS DIVISION 


SOLVAY 





Carlots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


CHICAGO ST. PAUL 








Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 


CoS a. ftps 
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“PACKAGING 
5 4 


DIVISION 


DEWEY and ALMY Chemical Company 
Cambridge 40, Mass. 


Offices or Subsidiaries in Buenos Aires, Chicago, 
Copenhagen, London, Melbourne, Milan, 
Montevideo, Montreal, Naples, Paris, 

San Leandro (Calif.), Sao Paulo, 

Tokyo. 





PROCESS PACKAGING 


















































stea 
g 0 She 
4 MODEL HT 

packages per minute HORIZONTAL TWIST > P 
PACKAGING MACHINE sele 

Vacuumizes, Twists and Seals! of 
One operator does all three jobs side 
in one continuous operation. esti 

Highly efficient gravity clip feed. at 
Interchangeable crimping heads: Sou 
Miniature, for bags up to 6” wide, bro 
Standard, for bags 6” to 12” nat: 
wide; King Size for bags 12” to sale 
18” wide. Overall dimensions: abo 
33” wide x 25” deep x 67” high. and 
Weighs 500 Ibs. Stainless steel hea 
and aluminum construction. mat 
Uses standard 110 volt, 15 pac 
amp. household line. 15, ( 
C 

MODEL SC-F on 
AUTOMATIC SHRINK TUNNEL pri 
For high speed, automatic spray shrinking. Complete ter 
with Powers Steam Controls. Stainless steel construction. unc 
Size 33 wide x 52” long x 65” high. Weight 1100 Ibs. car 
Uses standard 110 volt, 20 amp. household line. hee 
a 10¢ 
De Q inv 
bre 
cov 
to/ 2 
eal 
a avi 
packages per minute Bi 
vel 
ent 
MODEL 20 PACKAGING UNIT a 
This new, improved MODEL 20 PACKAGING UNIT vacuumizes, seals and br: 
shrinks, completely equipping you for the CRYOVAC process. It fits into a small =| At 
space. No special utilities are needed. Rotary vacuum pump with A.O. Smith at 
%4 H.P., AC 60-cycle 115/230 V. motor, totally enclosed. Foot operated clip an 
applier uses interchangeable crimping heads — Miniature, for bags up to 7” Ri 


wide; Standard, for bags 6” to 
12" wide; King Size, for bags 12” 
to 18’ wide. 


If desired, shrink tanks of 
larger capacity are available at 
extra cost. 





For prices and further details 
write today. 
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Cambridge 40, Mass. 
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Montreal, Naples, Paris, Copr. 1954, Dewey and Almy Chemical Co. 
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Hide prices advance in fair activity in 
big packer hide market—',c over most 
buying interest—Country hide market 
dull and nominally unchanged from 
previous week—Calkskins offered 
steady, but kipskins held higher— 
Sheepskin market dull and mostly un- 
changed. 


CHICAGO 


PACKER HIDES: The price for some 
selections of hides advanced on Friday 
of last week while others were con- 
sidered steady although untraded. An 
estimated 6,000 branded cows sold early 
at 10%2c for Northerns and llc for 
Southwesterns. Heavy native steers 
brought 10%c, and Northern heavy 
native cows 11%4c. There was also a 
sale of native bulls at 10%c. Later, 
about 7,500 branded cows sold at 10%c 
and llc, and about 1,100 Milwaukee 
heavy native cows brought 12c. Esti- 
mated volume for the week for big 
packers and outside independents was 
75,000. 

Only limited activity was encountered 
on Tuesday of this week, with steady 
prices generally prevailing. Buying in- 
terest was considered quite good, which 
undoubtedly created tight offerings. A 
ear each of Sioux Falls and Ottumwa 
heavy native steers sold at 10%c and 
10c, respectively. Other light dealings 
involved heavy native cows at 11'%c, 
branded cows at 10%c and light native 
cows at 13%4c. 

At midweek offerings continued light 
early, with light and heavy native cows 
available at %c higher than last sales. 
Bids were %c less, and no trading de- 
veloped. Later, a large outside independ- 
ent packer sold 2,000 each butt branded 
steers and Colorados at 9%c and 9c, 
respectively. In addition, about 10,000 
branded steers brought equal prices. 
About 4,800 heavy native steers sold 
at 10%c for Rivers, and 3,500 Chicagos 
and Rivers brought 10%c and 11%c. 
River heavy native cows sold at 11%c. 


SMALL PACKER AND COUNTRY 
HIDES: Up to midweek, small packer 
hides were difficult to move due to re- 
sistance from buyers. The 50-lb. aver- 
age were offered at llc, but best buying 
interest was %4c lower. The 60-Ib. aver- 
age were offered at 9c in the Midwest, 
but sales were hard to uncover at that 
level. Some under 40-lb. average, good 
quality, traded at 14c. The market for 
country hides was dull and mostly un- 
changed in regard to price structure 
and quoted at 8@8%%c for 50-lb. average 
mixed locker butchers and renderers. 

CALFSKINS AND KIPSKINS: 
Northern calfskins were offered at 40c 
and 42%%c, but did not trade up to mid- 





CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ending Previous 
Feb. 24, 1954 Week 
PACKER HIDES 
Nat. steers...114,@14 ll @l4 13%@19 
Hvy. Texas 


strs. 9n 12n 


Cor. Week 
1953 


9n 11% 
8i4n 11 
Ex. light Tex. 
strs. 13%n 20n 
Brand’d cows.10%@l1lin 10%@l1in 13% 
Hy. nat. cows.114%@12% 11 @12n 15 @15% 
Lt. nat. cows.14 @14%n 14 @14%n 19 
Nat. bulls ..10 @10%n 10n 11% 


40n 52%@57% 
42%4n 50n 


, Nor. 
-, 15/25.25 @25%n 251 37% 
Kips, Nor. 
Brd'd,15/25 .22% @23n 221%4n 32% 
SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and 
over ....9 @9%n 9 @9%n 14 @l4%n 
..-10%@1lin 11 @11%n 15%@16n 


50 Ibs. 
SMALL PACKER SKINS 

Calfskins, under 

15 Ibs. 25n 
Kips, 15@17n 15@17n 
Slunks, 1.25n 1.25n 
Slunks, hairless.... 50n 50n 

SHEEPSKINS 

Packer shearlings, 

No. 1 1.35n 1.30n 

Dry Pelts 24n 23@ 24 


Horsehides, 
‘Untrmd. ..10.50@11.00n 10.50@11.00n 


week at those levels. Kipskins were re- 
portedly held at higher levels than last 
sales and also untraded. 

SHEEPSKINS: There was only lim- 
ited activity in this category this week. 
A car of No. 1 shearlings sold at 1.35. 
The No. 2 and No. 3 shearlings were 
quoted on a nominal basis at 1.10@1.20 
and .75@.80, respectively. Dry pelts 
were nominally quoted at 14c. Pickled 
skins were offered at 10.00 for mixed 
sheep and lambs, but no movement was 
encountered. 


N. Y. HIDE FUTURES 
FRIDAY, FEB. 19, 1954 
Open 
.-. 14.15b 
. 14.60b 
. 14.95b 
. 15.05b 
: 15.17 
58 lots. 
MONDAY, FEB. 22, 1954 
No Session—Washington’s Birthday 


High Low 
14.30 
14.70 
15.10 
15.22 


Apr. 
July 
Oct. 
Jan. 
Apr. 
July ... 
Sales: 


TUESDAY, FEB. 23, 1954 
-. 14.38b 14.55 
. 14.80b 14.96 
. 15.18b 15.30 
Jan. . 15.30b 15.48 
Apr. .... 15.40b aire 
July . 15.42b 15.58 
Sales: 62 lots. 
WEDNESDAY, 
14.65 


5. 


Apr. 
July 
Oct. 


15.52 
15.67 
: 42 lots. tie) 


THURSDAY, FEB. 25, 


15.80 70a 
July .... 15.75b aes teed T5a 
Sales: 60 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Feb. 20, 1954, totaled 6,346,- 
000 lbs.; previous week 4,042,000 Ibs.; 
same week 1953, 6,703,000 Ibs.; 1954 to 
date, 35,762,000 lbs.; same period 1953, 
35,099,000 lbs. 

Shipments for the week ended Feb. 
20, 1954, totaled 5,430,000 Ibs.; previous 
week, 3,931,000 lbs.; corresponding 1953 
week 5,177,000 Ibs.; this year to date, 
31,603,000 lbs.; corresponding week, 
1953, 26,326,000 lbs. 





Modern tracking 
saves labor, 


See 


KOCH SUPPLIES 


pages 
20-21 of Koch 
General Cat- 
alog 78, then 
write Koch 
about your 
tracking. De- 
tailed draw- 
ings and quo- 
tation sent 
promptly for 
charge or obligation. 

2520 Holmes St., Kansas City 8, Mo. 
Telephone: Victor 3788 





your O.K. No 


3089 River Road 








Fly Chaser Fan 


Solves the fly pest problem. 
When installed at entrances, 
shipping platforms and con- 
veyor openings blows a vol- 
ume of air downward which 
flies don’t pass through. 
Avoids necessity of fly 
sprays. 


River Grove, Ill. 
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THURSDAY'S CLOSINGS 
PROVISIONS 


The live hog top at Chicago was 
$26.25; average, $25.45. Provision prices 
were quoted as follows: Under 12 pork 
loins, 54; 10/14 green skinned hams, 
55%-59; Boston butts, 4644; 16/down 
pork shoulders, 40n; 3/down spareribs, 
4446-45; 8/12 fat backs, 13%-14%; 
regular pork trimmings, 28n; 18/20 
DS bellies, 34n; 4/6 green picnics, 36; 
8/up green picnics, 34%. 

P.S. loose lard was quoted at 16.12%4n 
and P.S. lard in tierces at 17.00n. 


COTTONSEED OIL 


Closing cottonseed oil futures in New 
York were quoted as follows: Mar., 
14.76b-77a; May, 14.93; July, 14.91b- 
98a; Sept., 14.38; Oct., 13.95b-14.00a; 
Dec., 13.80b-90a; and Jan., 13.70n. 

Sales: 57 lots. 


Canadian Packers Discuss 
Decline in Hog Quality 

A serious decline in hog quality, par- 
ticularly in Western Canada, was de- 
scribed in Winnipeg recently as one 
of the major problems facing the Can- 
adian livestock industry. 

Two meat packing industry experts, 
addressing the annual meeting of the 
Industrial and Development Council of 
Canadian Meat Packers, agreed that the 
answer is for a greater price differential 
between the top grades of hogs. 

F. M. Baker of Winnipeg, director of 
field services for the Council, said both 
federal and provincial departments of 
agriculture are attempting to improve 
the quality of breeding stock through 
the distribution of high-grade boars. 

E. S. Manning of Toronto, managing 
director of the Council, suggested that 
the soundest approach would be through 
a “proper price differential to encourage 
producers to market more hogs which 
will grade in the top bracket.” 

J. C. Donaldson of Brandon was 
elected 1954 president of the Industrial 
and Development Council, succeeding 
A. E. Miller of Toronto. 


Economist Sees High Hog 
Prices Until July Anyhow 


Pork prices will remain high until 
July, at least, H. B. Howell, Iowa State 
College economist, told the 17th annual 
Minnesota Swine Institute in Austin re- 
cently. 

He said he expects hog prices will 
stay steady the next 90 days, then 
strengthen to reach a peak in July. 
What happens then, he said, depends 
on how many animals are held for 
breeding. Some 2,000 Iowa and Minne- 
sota farmers attended the Institute. 
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PARITY PRICES COMPARED 
Parity prices for livestock, feed and 
wool provided by the AAA of 1938 and 
amended in 1948 and 1949, effective on 
the following dates compared, as re- 
ported by the USDA. 
Base 2iffective parity prices 


Commodity period Jan. 15 Dec. 15 Jan. 15 
1954 195: 1953 


and unit pric 3, 

Hogs (per cwt.)...$ 7.34 $20.70 $20.20 $20.60 
Beef cattle (cwt.). 7.50 21.20 21.00 21.40 
Calves (per cwt.).. 8.28 23. 23.30 23.80 
Lambs (per cwt.) 8.16 23.00 22.80 23.10 
Wool (per lb.)..... 2 tition ee 
Corn (per bu.) . 3.642 1.80 1.78 1.77 
Oats (per bu.) . 311 877 881 J 

Barley (per bu.) .. 4 1.36 1.36 1.38 
Cottonseed (ton) .. 25.50 71.90 72.00 73.00 


1Adjusted base period prices 1910-14, based on 
120-month average Jan., 1944-Dec., 1953, unless 
otherwise noted. Sufficient data not available at 
this time for estimating 1953 season average price 
needed for computation of parity price. *%60-month 
average, Aug., 1909-July, 1914. 


Heavy Dutch Pork Exports 


Expected to Continue 

Although a moderate decline in pork 
production in the Netherlands is ex- 
pected this year, Holland will continue 
to be a heavy exporter of pork products, 
according to reports received by the 
USDA. Pork production set a new rec- 
ord in Holland in 19538. 

U. S. imports of hams from the 
Netherlands have increased sharply in 
the past six years. Entries of hams, 
bacon and shoulders (mostly canned 
hams) totaled 32,000,000 lbs. in the first 
11 months of 1953, the USDA said. 


Utah Wool Growers Seek 
Packer Lamb Feeding Curb 


The Utah Wool Growers Association 
has announced that it will take action 
in an attempt to restrict packers from 
the field of lamb feeding. 

A resolution adopted during the 
group’s convention in Salt Lake City 
urges the restriction of commission and 
marketing agencies from speculative 
buying and selling of livestock. 

James A. Hooper, association secre- 
tary, reported that association members 
contend that packers can and do use 
their feed lot supplies to manipulate the 
market. 


PHILADELPHIA FRESH MEATS 


Tuesday, February 23, 1954 
WESTERN DRESSED 




















BEEF (STEER): Cwt. 
eee Pere None quoted 
ice, > Be pe 40.00@ 42.00 
I MOD Fo Secs yet ee vessees 38.50@41.00 
OE, PUEPSOD Ver chao iicesind oc bpietal 34.50@36.7 
Commercial, 350/700 .............. None quoted 
cow: 
Commercial, 350/700.............. 26.00@28. 
UN TUE WU A Siccdcoes vests 24.00@26.50 
VEAL (SKIN OFF): 
Choice, 50/80 39.00@43.00 
Choice, 80/100 - 40.00@44.00 
Choice, 110/150 - 39.00@43.00 
Good, 50/80 ........... - 35.00@37.00 
Good, Giri s sins 31h a cwshs ace uane 37.00@39.00 
Good, 110/150 36. 38.00 
Commercial, all wts. ............. 26.00@32.00 
TR, Se WR. aie os ceo be oe 23.00@26.00 
LAMB: 
POG RS Saihiceds owesid ew 45.00@48.00 


EM EEE s-G% cs tie 0a Skee Ss emnee 45.00@48.00 
Pri \ 


me, 50/ 
Oe rrr ie 






oh 
U 
MUTTON (EWE): 
Choice, 70/down 
Good, 70/down 
PORK CUTS-—CHOICE LOINS: 


(Bladeless included) 
(Bladeless included) 10-12 ... 





LOCALLY DRESSED 














STEER BEEF CUTS: Prime Choice 
Hindgqtrs., 600/800. .$54.00@57.00 $46.00@50. 
Hindgtrs., 800/900.. 53.00@55.00  44.00@47.0 
Round, no flank ... 49.00@52.00 48.00@50. 
Hip rd., with flank. 47.00@50.00 46.00@48.00 
Full loin, untrimd... 52.00@58.00 42.00@46.00 
Short loin, untrimd.. None quoted None quoted | 
Short loin trmd. ... None quoted None quoted 
1 ee es None quoted None quoted 
Rib (7 bone) ....... 56.00@62.00 48.00@54.00 
Arm Chuck ........ 37.00@39.00 36.00@38.00 
Brisket ........... 30.00@32.00 30.00@32.00 
Short plates ........ 12.00@14.00 12,00@14.00 








Kill By Regions, 1953-52 


United States federally inspected 
slaughter by regions, 1953-52. 
(Thousand head) 


Sheep 

Cattle Calves Hogs & Lambs 

Region 1953 19538 ©1953 1953 

N. Atl. States ..... 1,359 1,109 5,232 2,608 
S. Atl. States..... 414 356 = 2,195. 4 
N. C. States—East. 3,605 2,159 13,799 1,751 
N. C. States—-N.W. 4,938 1,031 21,031 4,517 
N. C. States—S.W. 2,023 566 4,948 1,298 
S. Cent. States.... 2,173 1,291 3,383 1,066 
Mountain States .. 943 83 984 1,007 
Pacific States ..... 2,174 418 2,242 2,040 
yin a) Base 17,629 7,018 53,813 14,283 
yi eS ere 13,165 5,204 62,451 12,694 
10ther animals slaughtered under Federal in- 
spection, (number of head): Year 1953: Horses 


270,533, goats 30,329; Year 1952: Horses 357,086, 
goats 26,878. 











THE RATH PACKING CO., WATERLOO, IOWA 
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Hog Costs Rise More 
Than Supply Decline 


While hog slaughter under federal in- 
spection during 1953 dropped 14 per 
cent below the 1952 level, average cost 
of hogs to packers rose about 21 per 
cent to $21.72 per cwt. compared with 
$17.96 in the preceding year. The rise 
in hog values was somewhat more than 
might have been expected in view of 
the exceedingly large tonnage of beef 





1953 1952 

Numbered slaughtered 

(thousands) ......... 53,813 62,451 
Average live weight 

et OEE Oe POE 238.4 242.6 
Avg. cost to packers .. $21.72 $17.96 
Dressing yields ........ 16.3% 75.8% 
Avg. dressed wt. (Ibs.). 182.0 183.9 
Condemnations (head).. 90,693 125,400 
Total dressed weight 

Carcass basis 

. Y Ss SARA 9,775,826 11,462,484 
Excluding lard 
COMES: o'en cones 7,292,851 8,410,684 

Lard production 

Ree ERIE alas res 0 sia'e a%e 1,812,249 2,234,092 
R. P. Fat Prod. 

A Sree 94,741 109,045 
Lard per animal (lbs.). 33.7 35.8 
Lard per 100 Ibs. ...... 14.2 14.8 











produced during 1953 and the not in- 
significant increases in lamb and veal 
volume. 

Production of pork (carcass weight 
basis) amounted to 9,775,826,000 lbs. 
compared with 11,462,484,000 lbs. in 
1952; lard and rendered pork fat pro- 
duction declined to 1,906,990,000 lbs. 
against 2,343,137,000 lbs. in the pre- 
ceding year. 

The strength in hog and pork values 
furnished evidence that consumers were 
willing and able to bid up prices to 
obtain the pork they wanted in spite of 
the availability of ample supplies of 
other meats. As a matter of fact, pro- 
duction under federal inspection of all 
meats excluding pork at 10,893,402,000 
lbs. ‘was probably at the highest level 
on record. 

The average live weight of hogs 
slaughtered in 1953 was 238.4 lbs., or 
4.2 lbs. below that of 1952, while av- 


erage dressed weight dropped to 182 
Ibs. compared with 183.9 lbs. in the 
earlier period. Dressing yield in 1953 
was 76.3 per cent against 75.8 in 1952; 
lard yield per 100 lbs. fell to 14.2 lbs. 
compared with 14.8 in the preceding 
year. 

Condemnations of hogs in federally 
inspected establishments declined to 
90,963 head in 1953, a decrease of about 
28 per cent from the 125,400 head con- 
demned in the preceding year. 

Significant statistics with regard to 
1953 hog slaughter are shown in the 
accompanying table. 


Canadian Cattle, Sheep 
Numbers Rise: Hogs Drop 


Canadian farm numbers of cattle and 
sheep increased 5 per cent in 1953, but 
hog numbers dropped 10 per cent, ac- 
cording to the USDA’s Foreign Agricul- 
ture Service. 

The number of cattle and calves on 
farms on December 1, 1953, totaling 
9,371,000 head, continued to rise for 
the second consecutive year and was 
more than a half million head above the 
8,906,000 of a year earlier. 

Sheep numbers, which fell 20 per cent 
in 1951, increased in both 1952 and 1953, 
amounting to 1,105,000 and 1,161,000 
head, respectively. Hog numbers de- 
clined from 5,237,000 in 1952 to 4,721,- 
000 head in 1953 as a result of smaller 
spring and fall, 1953, pig crop. 


HOG WEIGHTS AND COST 

Average costs and weights of hogs 
at eight markets during January, 1954, 
with comparisons: 


BARROWS AVERAGE 
AND GILTS WTS. (LBS.) 
Jan. Jan. Jan. Jan. 
1954 1953 1954 1953 
PE PI Sy ere $25.18 $18.31 245 242 
Kansas City ....... 25.50 18.28 237 334 
On POT ee 28.81 17.88 25 248 
St. Louis Nat'l 
Stock Yards .... 25.68 18.77 228 230 
St. Joseph ........ 25.35 18.34 235 230 
Gee 25.21 17.93 231 233 
7) i. 24.58 17.76 255 245 
Indianapolis ....... 25.58 18.91 231 229 


SALABLE LIVESTOCK AT 
12 MARKETS IN JAN. 
The USDA report for 12 markets: 














Oklahoma City 


CATTLE 

Jan., 1954 Jan., 1953 
Cs 5 i ea eset 183,960 165,225 
Cincinnati -- 18,552 14,273 
PG es vi cceccess 70,942 65,922 
Fort Worth 41,914 999 
Indianapolis 40,92 33,416 
Kansas City 97,311 382 
Oklahoma City 63,548 51,779 
GOA in 6 doce sade 181,833 144,167 

St. Joseph 65.634 ’ 
St. Louis NSY 79,012 71,610 
Sioux City 106,254 87,217 
8. St. Paul 91,821 76,958 - 
WG Laken dcrntebeeeeny 1,041,704 908,886 

CALVES 

CN ie kinic hss me ah Si 8,088 6,522 
CURCUMIN. Kise wwlnntsceedes 4,417 3,906 
PRUNE ns ba « caladabens ce 15,501 12,090 
et rae 1,206 15,650 
| Re eae 6,675 6,166 
WRN BOE. o « siaigncna daeed 7,761 
Oklahoma City 5,543 
CORGME. sciede cade 8,171 
St. Joseph .... 3,436 
St. Louis NSY 20,696 
GOO GOS Fah ieicidvewnda 4,210 
B. GEs WUE macs é ncidccdas 41,129 
Totals 135,280 
Cs ond ckeccucecevmmae , 303,526 
Cincinnati q 58,640 
CO % 19,412 
Fort Worth 5,1 5,825 
RUE oc ceccceecsces 158,018 364 
pC ees sy 42,747 
13,739 
083 
117,106 











SEE Rivced'cs cvedpacceace 268 
St. Joseph 
St. Louis NSY 227,725 
Sioux City 298,393 
8. St. Paul 293,375 
MMtANs desas ccc ccchnacges 1,259,354 1,851,935 
SHEEP 
GRO. da pkis vec cadtgeeces 59,645 88,474 
fe OE eS hy ae 2,655 2,773 
Ne eee ae 44,552 61,971 
Fort Worth 60,234 34,419 
Indianapolis 22,838 28,448 
Kansas City 18,337 81,210 
Oklahoma City ............ 9,278 12,474 
pO ee Ae 70,668 59: 
a Ee ee tere 23,540 32,731 
SR. RA: POG con vadcvcews 25,489 31,2 
Bees OBR eas sec Gecccss 47,840 42,582 
Wy MONTE osuescwebectawen 71,955 63,120 
TERR sw akceacesuneeenens 457,031 522,090 


Mexico Curtails Imports 


Importation of cattle, sheep and goats 
for consumption now is prohibited by 
Mexico, and importation of blooded cat- 
tle is subject to prior approval of the 
Ministry of Agriculture, according to a 
ruling published recently in the Diario 
Official. 








PRODUCERS OF 





THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 





For Conservative Buying . . . See 


D.A.’Dave’” FORGEY 








Order Buyer of Cattle and Calves 














NATIONAL STOCK YARDS, 
Long Distance Phone: BRidge 0793 


ILLINOIS 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada dur- 
ing the week ended February 13, compared with the same time 
1953, was reported to THE NATIONAL PROVISIONER by the Can- 
adian Department of Agriculture as follows: 


GOOD VE 
STEERS CALVES HOGS* LAMBS 

STOCK Up to Good and Grade B* Good 
YARDS 1000 Ibs Choice Dressed ws Nee 

1954 1953 1954 1953 1954 1953 1 
Toronto ........++ $17.51 - rd $28.00 $30.00 $35.60 $26.35 $23.75 $26.25 
Montreal ........ 19.00 40 31.35 36.10 27.60 19.50 22.50 
Winnipeg ........ 16.50 50 26.00 -00 32.85 23.32 21.25 24.25 
Calgary ....c... 16.57 20.28 23.79 24.60 33.20 23.05 20.81 22.04 
Edmonton ...... 15.50 20.35 22.50 27.50 33.60 22.85 21.75 22.00 
Lethbridge ...... 16.50 18.50 Kae pis 32.85 22.85 20.25 22.00 
, eS Seer 14.25 19.70 26.50 24.50 31.60 21.50 ae ees 
Moose Jaw ..... 15.30 19.90 18.00 22.00 31.60 22.10 
Saskatoon ....... 15.00 20.00 24.50 28.00 32.10 -20 
a eer 15.50 19.60 .25 24.80 32.10 22.60 
Vancouver ...... ase. Saee 22.00 25.15 oe 23.25 





*Dominion Government premiums not included. 


MORRELL 


No King 


Ever Ate Better! % 











Ham e Bacon e Sausage e Canned Meats 
Pork e Beef e Lamb 


MEATS 














JOHN MORRELL & CO. 
OTTUMWA, IOWA 
The Sales Messages of the Leading Suppliers 
appear ine THE MEAT PACKERS GUIDE 
¢ THE NATIONAL PROVISIONER 


Use the Meat Packers Guide for basic 
buying information and data, as well as 
supply sources of equipment, machinery, 
supplies and services—and read the Guide 
advertisements for essential product and 
service facts. 


Combine this information with current facts 
contained in Provisioner advertising and 
you'll do a better job of buying that will 
save money and increase efficiency. 


ee 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, Febru 
ary 23, were reported by the Production and Marketing Admin 
istration as follows: 











St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
120-140 Ibs. ... Nonerec. None rec, None rec. None rec. None ree, 
140-160 lbs. ...$24.75-25.75 None rec. None rec. None rec. $25.75-26.% 
160-180 Ibs. ... 25.50-26.35 $24.50-26.00 None rec. $23.25-26.50 25.75-26.% 

80-200 lbs. ... 26.25-26.35 26.00-26.25 $26.00-26.35 26.25-26.75 25.00-26.0 
200-220 Ibs . 26.25-26.35 25.75-26.25 26.00-26.35 26.25-26.75 25.00-26.0 
220-240 Ibs. ... 25.75-26.35 25.50-26.10 26.00-26.35 26.25-26.75 25.00-25.% 

-270 Ibs. ... 24.75-26.00 25.00-25.75 25.50-26.00 25.00-26.50 23.75-25.% 
270-300 lbs. ... 24.00-25.25 24.50-25.25 None rec 24.00-25.25 23.75-25.25 
300-330 Ibs . 24.00-24.25 24.00-24.75 None rec 23.25-24.25 None ree, 
330-360 Ibs . None rec. None rec None ree 23.25-24.25 None ree 
Medium: 

160-220 Ibs. ... 23.75-24.00 23.00-23.50 22.75-23.25 22.25-23.75 None ree, 
SOWS: 
Choice: 
270-300 Ibs. . 23.75-24.00 23.00-23.50 22.75-23.25 22.25-23.75 20.75-23.25 
300-330 Ibs. . 23.75-24.00 23.00-23.50 22.75-23.25 22.25-23.75 . 75-23.25 
330-360 lbs. . 23.50-24.00 23.00-23.25 22.75-23.00 22.25-23.75 20.75-23.% 
360-400 lbs. . 23.25-23.75 22.50-23.00 22.50-22.75 22.25-23.75 None ree 
450 Ibs. . 23.00-23.50 22.50-22.75 22.00-22.50 21.25-22.50 None ree, 
450-550 Ibs. . 22.25-23.25 21.00-22.25 21.50-22.00 21.25-22.50 None ree, 
Medium: 
250-500 lbs. . None rec. None rec. None ree 20.50-23.25 None ree, 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs 25.00-27.50 26. 50-27, 1” 
900-1100 lbs 26.00-30.00 
1100-1300 Ibs 26.50-30.00 
1300-1500 lbs 26.00-30.00 
Choice: 
700- 900 lbs 22.00-26.00 21.00-23.50 
900-1100 Ibs 22.50-26.50 21.25-24.00 
1100-1300 Ibs 22.50-26.50 21.25-24.00 
1300-1500 lbs 29" 25-26.50 20.75-24.00 
Good: 
700- 900 lbs. + 19.00-22.50 19.00-22.75 18.00-21.00 18.25-21.25 18.50-21.50 
900-1100 Ibs. ... 19.50-22.50 19.50-22.75 18.50-21.25 18.00-21.25 18.50-21.50 
1100-1300 Ibs. - 19.50-22.50 20.00-22.75 18.50-21.25 17.75-21.00 18.00-21.50 
Commercial, 

i See 17.00-19.50 16.50-20.00 15.00-18.50 15.75-18.25 15.00-18.50 

Utility, all wts.. 15.00-17.00 13.50-16.50 13.00-15.00 14.00-15.75 12.50-15.00 
HBIFERS: 

Prime: 

600- 800 Ibs. ... 24.00-26.00 23.75 ¢ 

800-1000 Ibs. ... 24.50-26.00 24.25-26.50 

Choice: 

600- 800 Ibs. ... 20.50-24.50 20.00-24.25 18.25-22.00 18.50-22.50 20.00-22.560 
800-1000 Ibs. . 21.00-24.50 21.00-24.25 18.50-22.25 18.50-22.50 20.00-22.50 
Good: 

500- 700 lbs. 18.50-21.00 17.50-21.00 15.50-18.50 15.50-18.50 17.50-20.00 
700- 900 Ibs. 19.00-21.00 18.00-21.00 16.00-18.50 15.50-18.50 17.50-20.0 
Commercial, 

te SA 15.50-19.00 15.00-18.00 13.50-16.00 14.00-15.50 14.50-17.0 
Utility, all wts.. 13.00-15.50 12.50-15.00 11.50-13.50 12.00-14.00 12.00-14.50 

COWS: 
Commercial, 

” a A 12.50-13.50 12.50-14.00 11.75-13.00 12.50-13.00 12.00-13.0 
Utility, all wts.. 11.50-12.50 11.00-12.50 11.00-11.75 11.50-12.50 11.00-12.0 
Canner & cutter, 3 

ik een 9.50-11.50 9.75-11.50 9.00-11.00 10.50-11.50 8.00-11.00 

BULLS (Yrils. Excl.) All Weights: 
WE crcicelecchve None rec. 11.50-13.50 None rec. 11.50-12.50 11.00-12,00 
Commercial .... 13.00-14.00 14.75-15.50 12.50-13.00 13.50-14.5 11.00-12.0 
eR 12.00-13.00 13.00-14.75 a 50-12.50 12.00-14.00 12.50-14.50 
SNORE ice wees 10,00-12.00 11.00-13.00 .50-11.50 10.00-12.00 12.50-14.50 


VEALERS, All Weights: 
Choice & prime.. 23.00-29.00 27.00-29.00 23.00-26. 
Com'l & good... 16.00-23.00 17.00-27.00 13.00- 


CALVES (500 Lbs. Down): 





Choice & prime.. 19.00-23.00 18.00-25.00 16.00-18.00 19.00-23.00 19.00-24.00 
Com'l & good... 15.00-19.00 14.00-18.00 12.00-16.00 14.00-19.00 14.00-19.0 
SHEEP & LAMBS: 
SPRING LAMBS: 
Choice & prime.. None rec. None rec. None rec. None rec. None ree, 
Good & choice... None rec. None ree. None rec. None rec. None rec. 
LAMBS (110 Lbs. Down) (Wooled): 
Choice & prime... 22.25-23.25 21.75-23.25 21.25-22.00 22. 2.75 22.50-23.00 
Good & chaice... 21.00-22.25 20.50-22.00 20.00-21.25 20.75-21.75 20.50-22.50 
LAMBS (105 Lbs. Down) (Shorn) 
Choice & prime.. None rec. None rec. None rec. None rec, None rec. 
Good & choice... None rec. None rec. None rec. None rec, None ree. 
EWES: 
Good & choice 5.00- 6.00 7.50- 9.50 8.00- 8.75 7.75- 8.50  8.00- 8.75 
Cull & utility 4.00- 5.00 6.00- 7.50 7.50- 8.00 5.50- 7.75 5.50- 7.6 
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7, 1954 


SLAUGHTER 
REPORTS 


to THE NATIONAL 
papyislONeR showing the number 
of livestock ~ A wai at 13 centers. 


CATTLE 
Week Cor. 
Bnded_ Prev. Week 
Feb. 20 Week 1953 
Qhicagot .... 24,040 i 22,950 
Kansae, City t. 17,081 18,174 20,037 
Omaha*t 29,201 25,349 24,143 
B. St. Louist. 10,501 9,211 10,960 
St. Josepht .. 10,365 8,985 10,162 
Sioux City} .. + 386 10,798 10,253 
Wichita*t ... 4/61 3 4,472 4,250 
New York & 

Jersey Cityt 11,145 10,759 9,269 
Okla. City*t . 5,616 .689 5,426 
Cincinnati§ 4,536 4,870 4,135 

mvert ..... 2,481 11,535 10,122 
St. Pault ... 21,854 21,757 15,341 
Milwaukeet . 5,122 ¥ +247 

SRA 2s ops 167,891 159,28 286 151,294 

HOGS 

Chicagot . 27,982 29,490 37,975 
Kansas Cityt: 7,175 7,922 11,257 
Omaha*t .070 ,085 29,562 
E. St. Louist. 28.788 25:219 19,882 
St. Josepht .. 14,632 19,885 20,709 
Sioux Cityt .. 18/201 19,682 24,088 
age pl ga 5,701 4,472 9,073 
New Yo 

veer. ‘Sst 43,818 37,024 50,732 
Okla. City*t . 13,359 11,629 12,734 
Cincinnati§ 14,573 12,741 15,078 
Denvert ..... 0,443 12,079 3,010 
St. Pault ... 36,355 30,846 34,414 
Milwaukeet 4,419 4,265 5,904 

| eer 252, 156 242,339 274,418 

SHEEP 

Chicagot .... 5,747 10,748 10,500 
Kansas City. 1,424 4,163 4,783 
Omaha*t oa, ee 1360 16,293 16,108 
EB. St. Louist. 2.140 3.361 4,220 
St. Josepht .. 11,841 12,011 11,175 
Sioux Cityt 10,190 11,165 7,445 
Wichita*t 1,377 1,170 1,178 
New Yor 

Jersey Cityt 48,9389 42,318 44,112 
Okla. City*t . 3:516 2,016 1,918 
Cincinnati § 362 319 392 
Denvert ..... 18,162 10,256 10,965 
St. Pault .... 4,864 5,814 6,287 
Milwaukeet 566 909 =: 1,633 

eee 124,988 120,543 120,716 





*Cattle and calves. 

tFederally inspected slaughter, 
duding directs. 

tStockyards sales for local slaugh- 
ter. 


in- 


§Stockyards receipts for local 


slaughter, including directs. 


CANADIAN KILL 





Inspected slaugter in Can- 
ada for week ended Feb. 13. 
CATTLE 

Period Same Wk. 
Feb. 13 Last Yr. 
Western Canada.. 14,193 14,250 
Eastern Canada .. 14,461 13,555 
SERA 28,654 27,605 
HOGS 
Western Canada.. 41,828 53,091 
Eastern Canada .. 48,550 56,712 
a Cram 90,378 109,808 
a ‘ies carcasses 
WE natestcse 8,002 119,162 
SHEEP 
Western Canada.. 4,443 3,053 
Eastern Canada .. 3,150 3,581 
BOOEE sisatinces 7,593 6,634 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st, New York market for 
week ended February 20: 


Cattle Calves Hogs* acd 
402 8 


Salable ... 416 

Total (incl. 

directs) 6,675 2,731 21,258 27,602 
Prev. week: 

Salable .. 247 181 

Total (incl. 

directs) .4,779 2,774 18,214 18,198 
"Including hogs at 3l1st st. 








The National Provisioner—February 27, 1954 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chica- 
go Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 16 .. 6,202 440 7,505 2,077 
Feb. 17 ..10,912 347 8,774 2,622 
Feb. 18 3,859 413 10,745 1,223 
Feb. 19 176 5,609 949 
Feb. 20 .. 261 10 2,330 147 
Feb. 22 ..17,524 422 5,561 2,455 
Feb. 23 ..10,000 500 10,700 2,500 
Feb. 24 ..11,000 300 10,000 2,500 
*Week so. 
far . 88,524 1,222 18,061 7,455 
Wk. ago.38,236 1,402 24,815 8,204 
Yr. ago. .34,066 1, 115 32,017 13,556 
2 yrs. ago.29,447 1,011 46,941 15,242 
*Including 3,700 hogs direct to 
packers. 
SHIPMENTS 
Feb. 16 .. 3,353 i; oe pd 2,442 
Feb. 17 .. 5,385 32 1,053 
Feb. 18 .. 2,6 184 520 1,782 
Feb. 19 .. 1,222 110 870 346 
Feb. 20 .. 280 oe sea en 
Feb. 22 .. 5,539 1,056 1,503 
Feb. 23 .. 5,000 ... 2,000 1,000 
Feb. 24 .. 5,000 Nae 500 1,000 
Week so 
far ....15,539 ... 2,556 3,503 
Wk. ago. .14,406 100 2,394 4,032 
Yr. ago...12,543 18 2,412 3,366 
2 yrs. ago. 9,796 44 3,579 4,993 
FEBRUARY RECEIPTS 
1954 1953 
CNG 6 so vem cine's 4 133,628 149,506 
ORIVGE: 6 cdccwsivenese 5,320 5,373 
MR SS cincrceetese = 472 215,052 
SHORE 6 cvecaccecsos 4,082 76,990 


FEBRUARY SHIPMENTS 





1953 

Cattle 63,047 

Hogs 27,155 

Sheep 20,012 

CHICAGO HOG PURCHASES 

Supplies of hogs perchane d at Chi- 
eago, week ended Wed., . 24, 

wha Week 

ended ended 

Feb, 24, Feb. 17 

Packers, purch. ..... 28,356 26,715 

Shippers’ purch. .... 3,960 4,972 

Total ...cccccccecs 82,316 31,187 


LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock 
at Los Angeles on Wednes- 
day, Feb. 24, were reported 
as shown in the table below: 


CATTLE: 


Steers, cut. & util. 


.$14. wer. 50 
Steers, good & choice. 4.00 


Steers, commercial ... is, 
Commercial & good .. eee en 
Heifers, choice ...... 9.00@21.50 
Heifers, com’l ....... 8. 50@17.00 
Cows, util. & com’l.. 12.00@14.25 
Cows, can. & util. ... 8.00@11.50 
Cows, can. & cut. ... 8.00@11.00 
Bulls, util. & com’l .. 14.00@16.50 
CALVES: 
Vealers, good & ch... 20.00@23.00 
Com'l to choice ...... 17.00@19.50 
Culls & utility ...... 12.00@16.00 
HOGS: 
Choice, 190/240 ...... 26.50@27.50 


4 
Sows, 530/dn., 


SHEEP: 
Lambs, good 


choice.. 21.00@22.50 


None rec. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended Friday 19, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 

Week to 

date 271,000 362,000 158,000 
Previous 

week 268,000 358,000 167,000 
Same wk. 
PP 256,000 433 000 169,000 

to 
date 2,075,000 2,890,000 1,171,000 








PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, February 20, 1954, as 
reported to The National Provisioner: 





CHICAGO 
Armour, 9,066 hogs; Wilson, 4,666 
hogs; Agar, 3,371 hogs; Shippers, 
3,784 hogs; and Others, 10,829 hogs. 
Total: 24,040 hppa 1,904 calves; 
31,716 hogs; 5,747 sheep 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour ... 4,184 999 1,279 1,064 
Swift . 3,284 915 2,204 360 
Wilson ... 1,011 --. 2,535 peu 
Butchers . 5,571 2 565 
Others ... 1,065 ooo 2a mp 
Totals ..15,115 1,916 7,775 1,424 
OMAHA 
Cattle and 
Jalves Hogs Sheep 
Armour ..... 8,195 5,489 4,650 
Cudahy ..... 3,993 5,127 3,124 
WEEE. occces 6,001 4,934 2,869 
. 4. ee 3,190 4,253 2, turd 
Cornhusker 1,183 eee 
"Neill ...... 397 
Neb. Beef 623 
_, SOS 72 
Gr. Omaha 
Hoffman .... 91 
Rothschild 247 
John Roth 1,396 
Kingan ..... 1,379 
Merchants ... 119 
Midwest 182 
eee 438 am 
| eee 588 ee 
eee a 7,466 ar 
Totals ....28,612 27,269 13,512 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 3,298 914 10,964 1,378 
Swift . 8,790 1,563 13,005 762 
Hunter .. ‘936 .. 1,864 
POMS. ceeve aa 2,395 
Krey ... 
Laclede 1 060 
EMGP cnc 
Totals .. 8, 124 2,477 28,788 2,140 
ST. JOSEPH 
Cattle Calves Hogs Sheen 
Swift 324 7,252 3,273 
Armour 5,273 2,013 
Others . 250 1,392 owe 
Totals* 12. 245 967 13,917 917 5, 5,286 


*Do not include 197 cattle, 2 calves, 
2.107 hogs, and 6,555 sheep direct to 


packers. 
ers, 
SIOUX CITY 
Cattle Calves Hogs Sheen 
Armour ... 4,867 5 5,845 3,077 
Cudahy ... 2,975 -. 7,586 2,299 
Swift 8,44 4,721 1,756 
Butchers 836 re 
Others . 8,529 7 11,088 688 1,770 
Totals .20,149 "16 29,285 235 9,202 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 1,947 300 1,595 1,377 
Kansas ... 499 so eee vas 
Dunn 104 dei 
a. eee 177 514 
Sunflower . 25 eee 
Pioneer .. 75 eos 
Excel .... 562 an wen 
Others 2,299 191 292 
Totals .. 5,688 300 2,300 1,669 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 2,106 8 501 1,059 
Wilson ... 1,522 134 395 1,297 
Buitchers . 151 van 966 ane 
. 3,779 215 1,862 2,356 


Totals* 


*Do not include 1,572 cattle, 50 
calves, 11,497 hogs, and 1,160 sheep 
direct to packers. 

8T. PAUL 
Cattle Calves Hogs Sheep 








date 1,763,000 3,894,000 1,184,000 


Armour .. 5,467 3,666 13,980 1,881 
Bartusch . 1,173 : 
Oudahy .. 1,132 "$7 2. 145 
Rifkin ... 909 44 eee 
Superior 1,450 Tr peas 
Swift .... 5,078 2,898 22,375 1, 838 
Others .... 2,519 3 3,082 4,993 3,205 
Totals .17,728 9,677 677 41 41,348 8,069 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 2,461 ‘1 2,880 13,270 
Swift . 1,776 3,392 5,173 
Cudahy ... 912 38 2,112 
Wilson ... 724 one ew es 
Others . 5,794 172 1,773 628 
Totals ..11,667 342 10,157 19,280 




















LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour ... 266 15 wae eee 
Cudahy .. ... vee ees eee 
Swift ll eas inate yi 
Wilson 21 
Atias 762 
Acme 573 4 
Ideal . 591 
Com’rcial 481 eae 
United . 798 361 
G, Western 397 vis 
Machlin .. 310 ee a 
Clougherty 34 tan 726 
Coast .... 211 ved ease 
Others . 2,968 675 1,266 
Totals .. 8,422 694 2,353 . 
CINCINNATI 
Cattle Calves Hogs Sheen 
Ge eck. Per ous 812 215 
Kahn's oath mee 180 sae 
Meyer ... 84 31 one 18 
Sch’ter eee | awe aes oa 
Northside. |... vate eic0 a9 6 
Others - 3,645 1,191 138,556 139 
Totals . 3,729 1,222 14,548 372 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers .. 1,757 6,915 2,761 801 
Others 3,559 1,958 2 205 
Totals .. 5,316 8,873 2,763 1,006 
TOTAL PACKER PURCHASES 
Week . 
Ended _ ‘Prev. Wee 
Feb. 20 Week 1958. 
Cattle 164,614 145,653 155,219 
Hogs 215,031 226/489 256,144 
Sheep 69,063 79,069 6,668 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Feb. 24.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 


Hogs, good to choice: 
160-180 Ibs. ......... $22.25@25.00 
pS PR 24.35@25.75 
240-300 Ibs. ......... -25@25.65 
300-400 Ibs. ......... 22.35@24.50 
270-300 Ibs. ......... 22.25@23.15 
440-550 Ibs. ......... 19.75@21.60 


Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agricul- 
ture: 


This week Last week 


estimated actual 
WU. 00; s casesee 38,500 44,5 
i eS: ee 35,000 o 
Fed. BW. .cccweee 17,000 26,500 
Wed. 2B ncodevee 30,000 24,500 
6, SOR 58,500 50,000 
be. gree 40, 52,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Feb. 18. 
Cattle Calves Hogs Sheep 

8,250 975 2,100 25 

2,350 250 1,285 1,210 

450 40 1,350 600 


CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended Feb. 20, 1954, 
was 17.0 according to a re- 
port by the U. S. department 
of Agriculture. This ratio 
compared with the 16.4 ratio 
reported for the preceding 
week and 12.9 recorded for 
the same week a year ago. 
These ratios were calculated 
on the basis of yellow corn 
selling at $1.528 per bu. in 
the week ended Feb. 20, 1954, 
$1.562 per bu. in the previous 
week and $1.575 per bu. for 
the same period a year ear- 
lier. 


Los Angeles 
N. Portland 
8. Francisco 








MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S8.D.A. Production & Marketing Administration) 





STEERS AND HEIFERS: Carcasses BEEF CURED: ary 20, was reported by the U. S. Department of Agriculture 
Week ending Feb. 20, 1954. 10,951 Week ending Feb. 20,1954. ..... as follows: 
Week previous ............ 10, Week previous ............ 18,240 Sheep & 
Same week year ago ...... 15,293 Same week year ago ...... 14,278 Cattle Calves Hogs Lambs 
“OW - > J J Boston, New York City Area’ ....... 12,422 10,410 45,769 54,439 
ae — parce Siys a Baltimore, Philadelphia ............. 6,776 1,047 22,544 859 
Week ending Feb. 20, 1954. 1,181 Week ending Feb. 20, 1954. 293,895 Cincinnati, Cleveland, Detroit 
Week previous ............ 1,399 Week previous ............ 396,53 Indianapolis ’ idan 17,125 5.651 79,341 10,589 
Same week year ago ...... 974 Same week year ago ...... 476,476 Fs on sai a i seter yr ai a 
BULL: LARD AND PORK FATS: 2 a Areas? seacpig 3a'os Sabine Sb ain — ot oo a 
Week ending Feb. 20, 1954. 287 Week ending Feb. 20, 1954. 6,547 of AMON AOE. cwincccccedsvccesecave 5, 5,708 5,285 i 
Week previous ............ “a Ws... ET ET fires ss oSe ss yaraumnges 12,539 15 20,863 «12,185 
Same week year ago ...... 594 Same week year ago ...... 1G, 433 { QRAGDR cecics i ccc ecccccWocscanecegsoeve 33,212 975 41,989 19,453 
niin: Wiehe OER 0% 5's 6. sévsas Obes ccawebs 17,019 8,054 23,043 8,915 
: AUGHTE Iowa-So. Minnesotat ..........0..+04- 28,608 8,488 218,445 36,195 
Week ending Feb. 20, 1954. 10,941 re Se * Louisville, Evansville, Nashville, Not 
Week previous ............ 12,021 CATTLE: STS Sa IR RR Hie ARNE SE 3h) 8,678 7,925 38,893 Available 
Same week year ago ...... 1s Was ending Heb. 90, 1004. ULdeioamindneeme bee? ...ccle. 6,196 2880 28,956 ...8 
LAMB: Week previous ........ - 10,759] St. Joseph, Wichita, Oklahoma City.. 18,997 3,245 37,884 15,24 
teak: wep. 20. 1084. gan me WEO™ vent. ae0 9,269 Ft. Worth, Dallas, San Antonio ..... 14,089 6,738 13,390 11,148 
oo, Se eaves: Denver, Ogden, Salt Lake City ....... 15,404 640 «13,160 18,84 
Same week year ‘ago. ; a 38,127 ; z ss be Los Angeles, San Francisco Areas®.... 26,163 2,524 28,623 30,618 
Week ending Feb. 20, 1954. 15,382) portland, Seattle, Spokane ........... 5,470 343 8,518 5,368 
ee je ae nl eo ss aan Re Re SOBRE ene nes. 293,448 94,171 855,307 254,925 
Week ending Feb. 20, 1954. g10 ee seis ong eae ‘ Total Previous Week ...........04. 274,251 90,716 += 809,755 254,88 
Week previous .........-.. 1,0: HOGS: Total Same Week, 1953 ...........+ 269,637 77,222 © 948,756 248,576 
Same week year ago ...... 1,133 — 
Week ending Feb. 20, 1954. 43,818 


HOG AND PIG: 


Week ending Feb. 20, 1954. 
Week previous ............ 
Same week year ago ...... 


Week previous ............ 3,765 wad 

Same week year ago ...... 5,247 SHEEP: 

PORK CUTS: 

Week ending Feb. 20, 1954.1,211,655 

Week previous ............ 1,485,878 

Same week year ago ...... 1,266,300 

BEEF CUTS: VEAL: 

Week ending Feb. 20, 1954. 213,806 

Week previous ............ 137,468 Week previous ............ 
Same week year ago ...... 112,901 


VEAL AND CALF CUTS: 

Week ending Feb. 20, 1954. 4 
UO DROTIIOE once ocaees 8 
Same week year ago ...... 4 


HOGS: 


LAMB AND MUTTON: 
Week ending Feb. 20, 1954. 
WOOK DPOTIONS fics cececcave 
Same week year ago ...... 


14,736 
21,992 


Week previous ............ 3 Paul, Ne 
Week ending Feb. 20, 1954. 5,555 Same week year ago ...... 50,732 St. Pasig! pot he} Stockyards, B. St. 
Cedar Rapids, Des Moines, 
Storm Lake, Waterloo, Iowa, and Albert 
42, 318 mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 


COUNTRY DRESSED MEATS 


Week ending Feb. 20, 1954. 


Same week year ago ...... 


7 Week ending Feb. 20, 1954. 
68 Week previous 
,000 Same week year ago 


LAMB AND MUTTON: 


Week ending Feb. 20, 1954. 
Week previous 
Same week year ago ...... 119 


WEEKLY 





trie, Thomasville, Tifton, 
San Jose, Vallejo, Calif. 


Slaughter at major centers during the week ending Febru. 


1Includes Beam. Newark and Jersey City. Includes St. Paul, So. St. 
Minn., and 


INSPECTED SLAUGHTER 


Madison, Milwaukee, — Bay, Wisc. ‘sIncludes 
Louis, Ill., and St. Louis, Mo. ‘Includes 
Fort Dodge, Masen City, Marshalltown, Ottumwa, 
Lea, Austin, Minn. ‘Includes Bir 


Ga. “Includes Los Angeles, Vernon, San Franciseo, 








Week ended Feb. 19 .... 





Corresponding week last 


SOUTHEASTERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located at Albany, Moultrie, Thomasville, and Tifton, 
Georgia, Dothan, Alabama; and Jacksonville, Florida during 
the week ended February 19. 


Week previous (five days) 


Cattle Calves Hogs 

SERA ee re 4 . 2,414 870 15,167 
Py Sr eee te ee 2,750 1,073 15,305 
WOR ea ie oa piessakcos 2,926 936 12,969 





CLASSIFIED ADVERTISING 


$4.50) ct set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Listing advertisements 75c 
Displayed $8. 00 per inch. Con- 


Uniess Specifically Instructed Otherwise, All Classified Adver. 
tisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Head- 
lines 75c extra. 
per line. 
tract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





CONTROLLER-ACCOUNTANT 
Exceptional and diversified experience in all phases 
of packinghouse accounting. Large and small 
plants. W-79, THE ag "PROVISIONER, 
15 W. Huron 8t., Chicago 10, 





CANNED MEAT SALES MANAGER 
Desires association with top flight packer or broker. 
Excellent contacts with corporate chains, jobbers 
and distributors ma eage acon Residence in New 
York City. Moderate salary requirements. W-86, 
THR NATIONAL PROVISIONER, 18 E. 41st St., 
New York 17, N.Y. 





FOOD CHEMIST: 15 years’ experience, top com- 
panies, sausage and food flavoring. Capable direc- 
tion, formulation control, dry mixing, oleoresin 
extraction plant. W-85, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, Il. 





SAUSAGE SEASONING: Ten years’ experience as 
plant and formula superintendent for nationally 
known seasoning company. Operations very suc- 
cessful. W-87, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, ‘ 





WORKING SAUSAGE FOREMAN: Capable. Long 
experience all phases of manufacturing, vo 
and processing. Go anywhere. References. 
THE NATIONAL PROVISIONER, 18 E. 41st St.. 
New York 17, N.Y 





MEAT BUYER 
ALL ITEMS: Diversified experience. Will re- 
locate. W-21, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Ill. 


JUNIOR EXECUTIVE 


FOR GOOD-SIZED WISCONSIN 
INSTITUTIONAL MEAT SUPPLY HOUSE 


Some knowledge or training in the hotel and res- 
taurant supply field. Experience an asset but not 
a must. To aid with sales, buying, production 
and as assistant to progressive-minded company 
president. ine chance for advancement. Start- 
ing salary commensurate with ability. State all 
facts — education, background, experience, approx- 
imate salary required. Confidential. W-88 
NATIONAL PROVISIONER, 

Chicago 10, Ill. 


* 


15 W. Huron 8t., 





BEEF KILLING FOREMAN 


Excellent opportunity in large Chicago plant area, 
for an experienced beef killing floor supervisor to 
work into a general beef kill foreman position. 
The man we are looking for is now the second- 
man on a well organized killing floor whose prog- 
ress may be stymied behind a young head fore- 
man. Write full details and qualifications to Box 
W-89, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





SALESMAN WANTED: Complete line imported 
canned meats from leading importer for whole- 
salers and chains. Accepted brands. Commis- 
sion. Give full details, lines now selling, type 
trade solicited. W-73, THE NATIONAL PRO- 
VISIONER, 18 E, 41st St., New York 17, N.Y. 





SAUSAGE MAKER: Good pay. In small town 
near Kansas City. Must have ability to make 
good sausage. Give experience and recommenda- 
tions. W-84, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SALESMAN: Excellent experience—hotel, 
= and ere background. Single, car. 

Will travel or relocate. W-57, THE NATIONAL 
PROVISIONER, 18 E. Gist St., New York 17, N.Y. 


restau- 





WORKING SAUSAGE FOREMAN: Young 
wanted for small wT Cleo packing pat. ‘2 
Iowa. W-90, THE NATIONAL ace nina si 
15 W. Huron St., Chicago 10, Ill 


The 


SALESMAN: Experienced seasoning or sausage 
maker-salesman wanted by established company. 
Manufacturers of complete line of seasonings, 
emulsifiers, olives, pimientos, peppers, pickles, 
relishes, etc., to work the states of Wash 
Oregon, Idaho, Montana and Colorado. Liberal 
Salary and expenses to start. Earnings unlimited 
to producer. All replies held in strict confidence. 
W-62, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Ill. 





EXCELLENT OPPORTUNITY: For first class 
sausage maker with executive ability, to fill open- 
ing as plant superintendent. Medium sized plant 
located in southeast. Write to Box W-63, TH 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill., giving qualifications and record 
of previous employment. 





SALES REPRESENTATIVES 
Experienced in meat line, contacting hotel and 
restaurant supply houses, meat wholesalers, insti- 
tutions and retailers, to sell corned beef briskets 
in brine. Commission. W-64, THE NATIONAL 
PROVISIONER, 15 W. Huron 'st., Chicago 10, I. 





SEASONING SALESMAN 
A new product every sausage manufacturer will 
buy. Sure fire item, repeats wherever sold, 
liberal commission. Write territory now work- 
ing. W-78, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, & 





MEAT SALESMAN: Live wire man to handle 
chains, jobbers and assist manager in supervision 
of territory salesmen for medium sized packing 
company located in South Carolina. Write to 
Box W-65, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SALES REPRESENTATIVE: Calling on meat 
packers and renderers to sell equipment. Terri- 
tory—southwest. References required. W-68, THE 
NATIONAL PROVISIONER, 15 W. Huron &t. 
Chicago 10, Ill. 
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CLASSIFIED ADVERTISING 





EQUIPMENT FOR SALE 


PLANTS FOR SALE 





BARGAIN — MUST SELL 
CINCINNATI HOG SCRAPER—20 hogs per hour, 
complete with HOG SCALDER and THROW-OUT. 
One 27 in. BUFFALO SILENT CUTTER, direct 
connected to new 3 H.P., single phase motor. 

WM. LONGNECKER 





R.R. 3 ANGOLA, INDIANA 
BOSS SILENT CUTTER 
200-lb. cutter with extra knives, motor, starter, 


and motor driven over the side unloader. Old style 
but in good operating condition. $650.00. 


GRIFFITH PACKING CO. 


DEMOPOLIS ALABAMA 
Phone 766 





FOR SALE: Send us your inquiries for S/S, 
Aluminum, Dopp jacketed Kettles; Filter Presses; 
Curb Presses; Cookers; Lard Rolls; Grinders; 
Stuffers; Mixers; Cutters; Expellers, etc. We buy 
your idle equipment and plants. 

CONSOLIDATED PRODUCTS CO. INC. 

72 Bloomfield Street, Hoboken, N. J. 

Tel. HO 3-4425 (N.Y. Tel. BA 7-0600) 





WRAPPING MACHINE 
SPEDD WRAP: Semi-automatic wrapping ma- 
chine. Model 3A. Perfect condition. Satisfac- 
tory to wrap franks in boats or card locks. Also 
luncheon meats, etc. FS-74, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: Buffalo Silent Cutter $54B, center 
dump. 220-440 motor, 60 cycles, in excellent con- 
dition. Reason for selling—production outgrew 
capacity. Price $1600 FOB plant in Tennessee. 
F8-75, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





ANDERSON EXPELLERS 
All Models. Rebuilt, guaranteed. 
We Rent Expellers 


PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





EQUIPMENT WANTED 





WANTED: A USED BACON PRESS IN 
OPERATING CONDITION. EW-60, THE 
TIONAL PROVISIONER, 18 E. 4ist St., 
York 17, N.Y. 


GooD 
NA 


New 





WANT 3’ x 5’, 6’ or 7’ blood dryer and one 4’ 
x 10’ or 5’ x 9 cooker. One hydraulic press. 
Equipment must be - top condition and able to 





stand rigid survey. o junk. EW-82, THE NA- 
TIONAL PROVISIONER: 15 W. Huron St., Chi- 
eago 10, Ill. 

WANTED: 1000 ton curb presses lard roll, oe 


press and cooker. 
Box EW-36, THE 
18 East 41st St., 


Mitts & Merrill Hog. Cont 
NATIONAL PROVISIONER, 
New York 17, N.Y 





WANTED: 10’ x 12’ truck body, insulated. Must 

be guaranteed to be in good’ condition. 
KRESS PACKING CO., INC. 

WATERLOO WISCONSIN 





WANTED: One 8,000 pound good used cooker; 
one 150 ton press in good condition. Give details. 
W-91, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PLANTS FOR SALE 


SAUSAGE FACTORY AND DISTRIBUTORSHIP 
Well equipped factory doing business covering a 
50 mile radius. Population around 2,000,000. 
Located in one of the largest cities in southwest 
operating 6 trucks. $400,000 volume in 1953. 

R, R. McCAULEY 
42281, Ross Ave., 





Dallas, Texas 
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COMPLETE: Slaughtering and processing plant, 
over 16,000 sq. ft. on main floor, 2 bed beef 
killing, 4000 sq. ft. under refrigeration, 100 H.P. 
boiler oil burner, open kettle lard cookers, 300 
ton press, 5 large smokehouses, covered loading 
dock, enclosed stock pens, railroad siding, 6 
trucks, local inspection, all necessary supplies on 
hand for immediate operation, located in city of 
80,000 near Detroit, Michigan. FS-69, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 





SLAUGHTERING PLANT 

Located in New York state, near new New York 
thruway. Active and complete beef, calf and 
lamb slaughtering plant with complete rendering 
equipment and modern facilities. Capacity 400 
cattle; 300 calves; 200 lambs. Have stockyards 
on New York Central railroad siding. Very good 
trade for western and local beef. Must retire due 
to health reasons. Only responsible people answer. 
FS-80, THE NATIONAL PROVISIONER, 18 E. 
4ist St., New York 17, N.Y. 





ROCHESTER, N.Y. 
SAUSAGE PROCESSING PLANT 


Modern, fully equipped plant, five large coolers, 
large freezer, shipping room, covered loading dock, 
garages, many extras. Will sacrifice for quick 

sale. Write to Box FS-92, THE NATIONAL 
PROVISIONER. 15 W. Huron St., Chicago 10, Ill. 





FOR SALE OR LEASE 
White tile building, 38 x 58. New walk-in box 
20 x 16. New freezer, 7 x 7. Phone Evergreen 
4-8553, or Evergreen 6-0449, Brooklyn, N.Y. 





BUSINESS OPPORTUNITIES 





ATTENTION PORK PACKERS 
A new consultant service guarantees to improve 
hog cut out results. No investment—just a fee 
for visiting your plant. W-70, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Ill. 





MEAT SAMPLING KNIVES 


Folding pécket knife for gift and advertising use. 
Stainless steel blade five inches long. Imitation 
ivory handle imprinted with your name—$1.75 
each. Write for catalog. 


LOUIS M. GERSON CO. 
58 Deering Road Mattapan 26, Mass. 





YOUR PACKAGED MEATS 
NEED CODE DATING 
We Offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem 


KIWI CODERS CORPORATION 
8804-06 N. Clark St. Chicago 13, Illinois 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker ® Counsellor ® Exporter © Importer 





407 SO. DEARBORN ST., CHICAGO 5, ILL. 


1954 





BARLIANT'S 


| 
~~Ac-— WEEKLY SPECIALS! 
af. aw We below some of our current? 
co V\ — efferings for sale of machinery 


Write for Our Bulletins—Issued 





Now in stock—available for immediate shipment. 
New B.A.I. Steel Lockers 
15” wide, 18” deep, 60” high, with slopin \ 
seat brackets, 16” high legs, padlock attachment. 
Single row—three wide 
Per opening $17.9 F.O.B. Chicago, Ill. 
Discounts for quantity purchases. 


Kill Floor 


HOIST: Le Feill, double action, 





6947—BEEF 





= $1005-10, 30’ —— 2000% cap., 68 
oS eee $ 850.00 

g0s0—PAUNCH TABLE: 4’ x 16’ with Paunch 
Me WO OE cic covadewevvcsetceshuteaees 850.00 

6576—GRATE “DEHAIRER: Boss, belt drive, 
errr 750.00 

——— SAW: Jones-Superior $54, 36” 
5 HP. AE. ceccscocecncnczcecn¥a 600.00 

1037—BANDSAW, Biro, mdl, 333, stainless steel 
| UR EEE RSE eee 350.00 

6480-—-SCALDING ‘TUB: 64”x30/x24", GAM- 
io SAMI: We, Cae! is. cc vccssce 175.00 


Sausage Equipment 


6639—STUFFER: Buffalo 500%, 2 stuffing cocks, 

tubes, air control piping, ser. Z668A..... $1025.00 
6640—STUFFER: Boss 400%. 2 stuffing valves, 

air ee _ piping 
6564—STUF Anco 


00% 
6528— STUFFER, Randall 200%, 3 valves, comp. 600.00 
6964—POWER LOAF —o a. — 


275.00 





att 
3—MIXER: Buffalo 351500, reconditioned 1 








tY00— MIXER: Buffalo 73, 5 HP. mtr. ........ 750.00 
6527—MIXER: Boss £9, hand tilt, mtr. driven 525.00 
baat ~sysird 100, NEW, encl. type, ‘‘Z” 228.60 
s633—SILENT CUTTER: Buffalo $65-B, 550- 
00%, self unloading, less mtr. ......... 2000.00 
6526— Stunt CUTTER: Boss %5-%, 2 extra 
BURGER avs ccccccccccccesccssccese 670.00 
osor—Siicin: U8.” sites. ser. $170G-586, 
bh Grcuper & MOM. c oc ciscccss 1375.00 
@069—-SMOKESTICK & :* GAMBREL WASHER: 
Globe 29579, perforated cyl. % HP. mtr., 
little used, excellent cond. .............. 495.00 
6538—DOUBLE JOURDAN COOKER: for 42” 
sticks, 2 Powers regulators, 1 HP. mtr. 950.00 
ee tae aa san a portable, 
60 loaf c ther: trols, %4 HP. 400.00 
6618—HOY MOLDS: (900) Globe 66-S stain- 
— steel with spring covers, excel. cond., ass 
6568—HOY HAM MOLDS: (150) stainless a 
— style, with springs, 12/7x4%’’x5 see 
HOY LOAF MOLDS: (1000) aa 
steel,, 2e ends with Hds, 11%’’x4 
i, oh, SO Ss ee 3.50 
HOY LOAF MOLDS: (oes) C eace 
wi Has, 1°SO"R6h",” OE. occ ccccccces 3.50 
4989—-HAM MOLDS: 
(61) a Ham Boiler F.I.E. for 
Pree. bag 5.50 
(32) Gleason DPE < cckcnntansianhcon 5.50 
(60) Perfection Loaf Molds, sang 
We cctavacassearanegnaudxe dacconaes 4.50 
(53) Anco #3, stainless steel, for 168- 
SER DOE, Si ccntecisogessnicteascetess 12.00 
Rendering & Lard 
6804—EXPELLER: Anderson RD. 20 HP. mtr., 
complete with DING magnetic Se - $5000.00 
5650—COOKER: Anco, 5’x12’, 25 HP. .. 2375.00 
6637—DISINTEGRATOR: Reitz ¢RD- 12, 
WEES akcks  dpaves Extend uesecewedbtnd sss 1375.00 
6937—TANKAGE DRYER: jacketed, tight & 
joose pulley driven agitator, ng — 
discharge door, never used, les se. 1775.00 
5522—HYDRAULIC PRESS: "Thomas mibright 
0, posts, mtr. driven pump ........ 575.00 
eet a ae for tailings, mdl. A, 
_s ~ .... 350.00 
6678— FILTER. PRESS: type 
Bh EE Vato 39 cascpiet eck ehuenes « 475.00 
6518—KETTLE: Lee, 250 gal. cap., monel, 2” 
dia. bottom opening, 40% wp. .......+.-- 450.00 


All Offerings Subject te Confirmation and Prier Sale 
WRITE FOR FULL PARTICULARS 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 








YOU NEVER TOUCH 
tHe GREASE 


with the Series “JH” 
GREASE INTERCEPTOR 


Discharges grease from interceptor to 
storage container at turn of a valve. 


Grease is clean so that it can be 
sold readily. 


Intercepis more than 90% of 
&i grease in waste water — keeps pipe 


lines from clogging. 


4. 
You don't take off 
cover! 


You don't remove 
grease by hand! 


6. 


Grease flows out 
of draw-off — no 
odor, no mess, no 
inconvenience! 


@ Here’s the answer to grease collecting prob- 
lems — the interceptor that keeps the grease out 
of your pipe lines and delivers it to separate con- 
tainers where it can be stored for resale. In the 
exclusive Josam “JH” Grease Interceptor, grease 
from waste water continues to collect in the low 
pressure chamber from which it can be drawn at 
any time ... at the turn of a valve. Why be in- 
convenienced by grease-clogged lines? Why be 
forced to pay for expensive repairs when it’s so 
easy to solve grease problems permanently? 


Available in a wide range of types and sizes. 
For further information send coupon below today. 
JOSAM MANUFACTURING COMPANY 
Michigan City, Indiana 


Representatives in all principal cities 





JOSAM MANUFACTURING COMPANY 
Dept. NP, Mi hig City, Indi 





Please send complete details on Series ''JH'' Grease Interceptor. 


Name Peafecci 


rr 








Firm 
Address. 
City. Zone 
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Air-Way Pump & Equipment Co. 9 
Allbright-Nell Co., The 

Aluminum Cooking Utensil Co. 

Anderson, V. D. Company 

Armour and Company 

Atmos Corporation 


Barliant and Company 
Batavia Body Company 
Bobsin-Kadison Laboratories 
Busse Brokerage 


ig oe 19 
Cincinnati Butchers’ Supply Co., 
Continental Can Company 





Dewey and Almy Chemical Co. ............... 43, 
COME CONOR ANNs 5 ook soars 6: Gib alas alee 
Dow Chemical Company, The 

Dupps Company, The 


Food Management, Inc. 
SOON, eee obs oa 8 bas cc's .ds Gave pune 47 


Globe Company, The 
Goldsmith Pickle Company 
Griffith Laboratories, Inc., The 


Hackney. Bros; Body Co. .........::. Fourth Cover! 
Ham Boiler Corporation 41 
Hoerner Corporation, The 

Huron Milling Co. 6 
Hygrade Food Products Corp. .................. 6 


International Salt Company, Inc. ............... 26 


Josam Manufacturing Company 


Kahn’s, E., Sons Co., The 

Kearns’ & Smith Spice Co,, Inc. .....5:...0..<00.008 33 
Kennett-Murray Livestock Buying Service 

mneip,. To. W486. sss he oc Se eee ee 23 
Koch Supplies 


Materials Transportation Co. .............«essa 2 
Mayer, H. J., & Sons Co. Inc. ...5.263. 45.4400 9 
Morrell, john,’ @ ‘Cér .03. 0. go eee 48 


New York Tramrail Co., Inc. 
Nocon Products Corporation 


Paterson Parchment Paper Company 
Pittsburgh-Corning Corporation 
Powers Regulator Co., The 


mat Patino. ooo a6 k cese + oC ce eee 6 
Reynolds Electric Company 45 


Schluderberg, Wm.-T. J. Kurdle Co. ........... 47 
Smith’s John E., Sons Company Second Cover 
Solvay Process Division, Allied Chemical & 

Dye Corporation 
Speco, Inc, 
Superior Packing Co. 


Warner-Jenkinson Mfg. Co. .................065 42 


While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in this 
index. 








The firms listed here are in partnership with you. The pro 
and equipment they manufacture and the services 

are designed to help you do your work more effici v. 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 0; 
opportunities to you which you should not overlook. 
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